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Increased Output 


INCE ‘last season we have opened four 


new factories for making Packers’ Cans. 


n Francisco, Cal. Savannah,Ga. New Orleans, La. New Castle, Pa, 


These new factories add very materially to our capacity. In addition, we have improved the 
equipment in all of our factories so that today we are better able than ever to continue our 


Prompt and Complete Service 


We are now booking orders for the 1908 season, for either early or season deliveries. 


“ AMERICAN” Cans are the best “AMERICAN” Prices and Terms lead the trade 


imerican Can Company — 


w York Baltimore Chicago San Francisco 
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SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO 





J. K. ARMSBY CO. 


Wholesale 
Brokerage anu Commission 
San —. Pacific Coast 
+ Products 
Los Angeles 42 River St., CHICAGO 








| 
| 
SAM BAER&CO. | 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 


34 WABASH AVE., CHICAGO | 





E. C. SHRINER G6 CO. 


Manafactarers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE. MD. 





EDWARD P. SILLS 


Packers’ Agent and Broker in 


Ganned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON @ HALL 


wan CANNED GOODS 
EAPC DRIED FRUITS 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 














—<—— 


LOUIS M. PARK COMPARy 


Established 1896 
Canned Goods © 
eae Brokers 


Note.—We cover all jobbing points t 
Sess otties. No better equipped brokerage ten 
in . 


OFFICES 
Minneapolis 








——. 


WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Gooops, DRIED FRuits, 
SALMON, CALIFORNIA PRODUCTS 


| 806 Spruce St., ST. LOUIS, MO, 








G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





DALLAS MERCANTILE CO. | 
BROKERS AND MANUFACTURERS AGENTS | 
OFFICES 

Dallas Mercantile Co., Dallas, Texas. 


Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


| 
| 
| 
| 
| 





WM. M. McKOWN 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 





J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited. 
5 WABASH AVE @ CE}“aGOoO 


|/PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY (0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAL, 








C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. 
ESTABLISHED 1896 


Canned Goods «Cans 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


KANSAS CITY, MO. ST. LOUIS, M0. 


ST. JOSEPH, MO. 
WICHITA, KANS. 








ST. PAUL, MINN. 


CANNED GOODS § 
OMAUA, NE 


Cover All Jobbing Centers Adjacent to Above 3s ' 


RL EES OO <P PS CORRE 
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We Offer An Exceptional Fine Lot Of 


1 Tomato PLANTS 


y 


Pn lt OR tin i 


pees 


All Carefully Grown On Our Experimental Farm. 
Ss 
| 


| BOLGIANO’S 
| “GREATER BALTIMORE” 





a atl il cts 





| | Bolgiano’s 
Cxtremely Carly J. K. ¥&. 


= Ca eS ne Ss re sais cs 





LIVINGSTON’S STONE EARLIANA 


: NEW CENTURY MATCHLESS 
BOLGIANO’S BEST MAUL’S SUCCESS 
THE GREAT B. B. FAVORITE 
PARAGON NEW QUEEN 

PRICES 
$1.50 IN $2.25 IN 
100 THOUSAND LOTS 10 THOUSAND LOTS 
$2.00 IN $2.50 IN 
25 THOUSAND LOTS | THOUSAND LOTS 







ALL NET CASH F. 0. B. BALTIMORE, PACKING FREE. 





i} J. BOLGIANO & SON 


9| ‘Reliable Seed For 90 Years” BALTIMORE, MD. U. S. A. 










We Offer An Exceptional Fine Lot Of 


TOMATO PLANTS! 


All Carefully Grown On Our Experimental Farm 





BOLGIANO’S 
“GREATER BALTIMORE” 





| Bolgiano’s 


Cxtremely Carly J. K. ¥&. 





LIVINGSTON’S STONE ’ BARLIANA 
MATCHLESS 


NEW CENTURY 

BOLGIANO’S BEST MAUL’S SUCCESS 
THE GREAT B. B. FAVORITE 

PARAGON NEW QUEEN 


PRICES 
$2.25 IN 


$1.50 IN 
100 THOUSAND LOTS 10 THOUSAND LOTS 
$2.50 IN 


$2.00 IN 
25 THOUSAND LOTS |. THOUSAND LOTS 


ALL NET CASH F. 0. B. BALTIMORE, PACKING FREE. 





J. BOLGIANO & SON 


‘*Reliable Seed For 90 Years’’ BALTIMORE, MD. U.S. A. 





THE CANNER AND DRIED FRUIT PACKER. 


1 Canned Goods Brokers and Commission Houses 
| THE J. Mc. PAVER COMPANY 














EXCLUSIVE CANNED GOODS BROKERS 
I \NDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL... 53 River St. ST. LOUIS, MO., 605 Granite Bldg. 





1 BAKER & MORGAN i H MARTIN 4 (0. E. L. Southern & Co. 


MERCHANDISE 


CANNED 600DS BROKERS 


BROKERS Merchandise 


Brokers 805 Citizens Bldg. Cleveland 








ABERDEEN, - MARYLAND 


L. J. NELSON H. F. DONLEY 


Canned Goods NELSON & DONLEY 


MERCHANDISE BROKERS 


CANNED GOODS, DRIED FRUIT? 


Our Specialties 83 South Front St. OMAHA 
' CORN & TOMATOES MEMPHIS, TENN. Cover Jobbing Points: Nebraska, Western lowa 


|}CAN MAKING MACHINERY 


The Latest Automatic Side Seam Locking Machine, with Soldering Attachment 














Machine shown abov | Lock Seam Body Ferming Machine. with Side Seam Soldering Device... This, Machine rune fre of all jams 
“i capac 35,000 pecfected bodice r Pri and Dis 


BLAYSMA AN & ee sy gH at at As BALTIMORE, MD. 
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COTTINGHAM | | 


- SEs — 


CANNING MACHINERY )F ALL KINDS 





INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 











— 
Brower’s Gravity 


— RIGHTS 


(f» 
=). NO BELTS 


NO GEARS 
NO POWER 


Easily Installed. The 
Most Simple, Posi 
tive and Durable, 
_, Furnished Complete 
with Can Runways 
as shown in cut, 











Price, $50.00 
GUARANTEED 


Separate Machine 
required for each 
size can. 


Sprague Contes Machinery Co. 











DANIEL G. TRENCH & CO., Gen. Agts., 5 Wabash Ave., CHICAGO 























Bucklin’s CYCLONE Pulp Machin 


MANUFACTURED BY 


The Sinclajr-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


This Is the Best Machine in use for making Tomato Pulp for Ketchop and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 Ibs. 





WESTERN AGENTS" 


a Canning Machinery Company, 


CHICAGO 
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LAST WASTE 
ANY SIZE OR 
SHAPE A A 


WRITE TOUS 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET NEW YORK 














STILES-MORSE COMPANY 
CHICAGO, ILL., 


Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. 


If you contemplate making improvements 
in your present equipment or erecting a new 
plant, be sure to get their proposition. 


Their “STEWART” Machinery which 
produces cans without solder or flux on the 
inside of the can, will interest you. 














RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














Tomato Canning Machinery 


BAKER'S 
GRASSHOPPER 
SCALDER 


WE MANUFACTURE A FU.) LINE 
OF TOMATO CANNING MAUHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 


Send for circulars. 


SPRAGUE CANNING MACHINERY CO. 
Daniel G6. Trench & Go., General Agents, 
GHIGAGO, : : 3: 3: JLLINOIS 











THE CANNER AND DRIED FRUIT PACKER. 


DON’T BUY any Kraut Machine until 
our new GENUINE GERMAN MACHINE, 


made in Magdeburg, is ready, which will be 


May Ist, and it will excel anything that is in 


existence. Write me, should you be interested, 


so I can forward you full particulars when ready. 


a 








O. H. PFERSDORF, 


21 Wabash Ave , Chicago 











What is Your 


FIRE INSURANCE 
Costing You? 


INTER INSURANCE 
At CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager 


ADVISORY COMMITTEE 


FRANK VAN CAMP, Ohairman CHAS. 8. CRARY, Treasurer 
Indianapolis, Ind. Hoopeston, Ill. 


WM. R. ROACH 


GEORGE G. BAILEY 
Rome, N. Y. Hart, Mich, 


L. J. RISSER, Onarga, Ill. 


Officially Endorsed by 


The NATIONAL CANNERS ASSOCIATION 


For Full Information, Address 


LANSING B. WARNER, Attorney and Manager 
No. 5 Wabash Ave., Chicago 








THE IMPROVED 


M. and B. Tomato Filler 


For 2 Ib., 3 Jb, 
and 10 Ib. work 


Price, 
$110.00 


We manufacture a full line ef Tomato Canning 
Machinery. Send for Particulars. 


Sprague Canning Machinery Go. 


DANIEL G. TRENCH & CO. 


5 WABASH AVE., CHICAGO 
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Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

. -{ In barrels of about 240 Ibs. - - 6c per Ib. 

PRICES:} In 50 and 100 Ib. packages - - Sc per Ib. 





——— 


~ Cinnol 


Prevents rust spots and 













For lacquered and plain white tin. 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37c per gallon 


THE ARABOL M’F’G CoO. 
100 WILLIAM STREET, NEW YORK 


















Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 
















FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt C »mpany 
Baltimore, Md 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 




















Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a compete: 
attorney. 














Yours respectfully, 
CHISHOLM-SCOTT CO. 














Pully Guaranteed, 











the A UO ~ 
Lipper 


{ Attaches to the Chicago & Hawkius 
Cappers. Hundreds in successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
tor 2, 246 and 3 Ib. cans. 














































THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 











Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Money Saver 








Guaranteed 


You can’t af- 
ford to run 
without it. 


Will take care 
of any num- 
ber of Kettles. 


NEVER FAILS! ALWAYS RELIABLE! 


The Empire Clock 


Automatic Process Alarm 
a eh aR: 


Place a plug (same number on it as on 
kettle to be timed) opposite the number 
of minutes process is to continue, 
and when time is up alarm rings. 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’l Agents, Chicago, Ills. 
































WASH AND STERILIZE 
YOUR CANS 


BEFORE USING, WITH JONES’ 


Combined Gan Washer and Steriize 


By using this machine you insure eye 
can being thoroughly washed and sterjj. 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor. 
ough washing by geyser spray, under preg. 
sure, then steamed in similar way and 
passed hot to the filler. 





Its Merits Already Demonstrated in Actual Operation 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 


SPRAGUE CANNING MAGHINERY Ci: 


DANIEL G. TRENCH & CO., General Agents 











CHICAGO, ILL. 
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Power Transmitting 


Elevating ..1 Conveying 
MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANSMISSION -SHAFTING 





CHAIN BELTING—PULLEYS 
FRICTION CLUTCHES— GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
98-90 Reade Street, New York. Pennsylvania Bidg., Philadelphia 




















NEW BUCKLIN 
PEA FILLER AND BRINER 











MANUFACTURED BY 


The Sinclair- Scott Company 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 














MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARYGAND” AUTOMOBILE 
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THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
— BLANCHING PEAS———_——- 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arra’ tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


~ DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 
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Automatic Solder-Hommed 
Cap Machine 


The illustration shows our Automatic Solder. 
Hemmed Cap Machine, with attachments to hem 
eaps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma. 
chines are in successful operation in some of the 
largest can factories in this country. 


BALTIMORE, MD., April 10, 1998, 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 
done so ever since its installation. 

The Hemmers are steady, smooth, and constant in 
operation, and turn out first-class work. We have 
no difficulty or trouble in getting a daily output equai 
to the quantity guaranteed. 

The Ribbon Solder outfit “fills the bill” equall 
well, so that we are able te produce a smooth a 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma. 
chines, and expect to install more of them another 
season. Yours very truly, 

THE JOHN Boyle Company, 


Charles J. Brooks, President, 
| We manufacture a full line of Automatic Can 
fesmaoe. Machinery for all sizes and all descrip. 

>= tions of Cans, also Presses, Dies, ete. Everything 
oo for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CoO. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling Agents, Hughes ¢ 0o., 
4 Liberty Square, Boston, Mass. 














tcf dm Anchor Brand Soldering Flux 


Se Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have uscd it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 

















Manufactured and Sold only by 


ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
NON-ACID FLUX | Main Office, 4134 S. Halsted Street 


CHICAGO, ILL., U. S. A. 
WRITE for PRIGES and INFORMATION 









































APPLIED PROVERBS 
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“Out of debt, out of danger” 


Does not mean that in owing money you 
are always in danger. It refers to the debt you 
owe to yourself to pack your goods under 
attractive labels. A product so packed will 
almost sell itself and will remove all danger of 
“carrying over’. There is but one place to get 


such labels. Note the name and address. 


“Ghe United States Printing Co. 


BROOKLYN, N. Y. 
CINCINNATI, OHIO 
MONTCLAIR, N. J. 


SALES OFFICES IN ALL LARGE CITIES 
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Sanitary Pea Conveyor 


We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The. Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end: castings coming in-contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
Wabash Avenue, Chicago 
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CANNERS 


should bear in mind that we can furnish any 
kind of container which may be required in 
their work— 


ROUND SQUARE OBLONG 
Standard Hole and Cap 
Open-top Roll-top Coke Tin 
Extra-Coated Tin Enameled Inside Cans 


and that we can furnish cans in any quantities, 
from a great variety of shipping points. 








American Can Company 
‘NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 





























PUBLISHED EVERY T' AY BY 


THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 
















JAMES J. MULLIGAN, EDITOR 

















SUBSCRIPTION RATES 


United States and Canada, one year... 2.2... ..c. ce cece cece ees cones 83.00 
IN, GUND GOOE ono 5.n54ccc es cncdeveceddecscccsesessocscdconscecs 5.00 

* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 














ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. ° 













CORRESPONDENGE 
Correspondence upon all subjects of interest to the trade is solicited 


In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 






















ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 











Even if the rain has stopped, in some parts of the 


country, the sky still looks leaky. 
* x*«* * 






Packers who increase their acreage because of the 
recently acquired strength of the corn market will be 
making a mistake. Cling to the conservative policy 
for this season. 










* * * 











If it’s to be a bull market now, it is to be hoped 
prices won’t advance further before it’s too late to 
increase tomato or corn acreage, for what is wanted 
this year is conservatism as regards the production of 
these two leading lines. Very much strengthening of 
the market right now would result in some of those 
who had resolved to slow up this season changing their 
opinion. 



















* * * 


A contemporary, the Philadelphia “Grocery World,” 
tells its readers that the canned apple season has been 
the most disastrous in years, which nobody will deny, 



















but some further remarks of this journal seem to us 
to call for comment: “It is estimated that the shrink- 
age in apple values, between what the farmer got for 
his green fruit and what the packer was able to get 
for the same fruit after canning, was $10,000,000.” 
We are unacquainted with the identity of the esti- 
mator, and deny the accuracy of his estimate, which, 
in fact, is nowhere near the mark. Ten million dollars 
is a sum several times greater than the packers’ losses. 
The annual apple pack cannot possibly exceed 1,000,- 
000 cases, basis of No. Ios, and if it were that large 
the loss on each case, counting one dozen cans to the 
case, would have to amount to $10 to bring the total 
up to $10,000,000, which, of, course, would be vastly 
absurd. *x* * * 


Tin consumption decreased both in Europe and 
America last year, but in no continental country was 
the shrinkage so large as with us. In the United 
States it amounted to 4,000 tons, bringing its total 
consumption..down to 39,000 tons. Imports, according 
to a statistician, receded about 8,400 tons, while at the 
same time stocks, which during the preceding year 
increased by about 1,260 tons, in 1907 decreased ap- 
proximately 2,850 tons. Now, as to the reason for 
our smaller consumption, an authority says: “The 
decline in the consumption has almost exclusively to 
be debited to the last months of the year. While im- 
ports during the first ten months averaged about 3,200 
tons monthly, they receded during December to 2,000 
tons.” * * * 





Scientists have it down in their little note-books that 
there is a drouth due for the United States this sum- 
mer, basing their prediction on records covering every 
year since 1853. A study, then, of the weather for 
fifty-five years past shows that every seventh year has 
been dry, with but a single exception, when it occurred 
in the sixth year. The dry summers have recurred 
with sufficient regularity, however, to cause more or 
less apprehension concerning what may happen this 
year, since the last drought was in IgoI, just seven 
summers ago. A serious drought may or may not 
occur, but if July and August should be very dry, the 
corn pack would in all probability turn out the small- 
est since 1903, when the total for the United States 
was only 4,861,146 cases, or, if we base our estimate 
on the absorption of the large packs of 1904-’06, very 
much less than the country’s absolute requirements for 
twelve months. We have reduced acreaage and the 
seeding is very late; what, then, would be the natural 
outcome if on top of this handicap at the very start 
of the season, drought should come during July and 
August to scorch and wither the crop and check its 
development toward maturity? 
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CONTINENTAL CAN COMPANY 


T. G.CORANWELL, Pamet. 
A. W. NORTON, Vice-Pzxer. 
. P. ASSMANN, Szorx & Tzumas. 


TO THE CANNING TRADE: 





We are now naming prices on all sizes of Cans 
and also on Solder Hemmed Caps for Delivery dur. 
ing the season of 1908 as you may require, and we 
will be pleased to receive your inquiries and orders. 


Please address your communications to us at either 
Chicago, Syracuse or Baltimore, which ever is the 


better shipping point for your requirements, and they 
will receive our prompt attention. 

You can rely on the Continental Can and-the 
Continental Hemmed Caps to be absolutely the very 
best in every sense of the word, and with our in- 
creased facilities, both manufacturing and shipping, 
we are enabled to give our friends the best ‘possible 
service at all times. 

Again thanking you for all your Kind favors in 
the past and looKing forward to an active and pros 
perous pacKing season in 1908, we beg to remain 

Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 



































NATIONAL Prosperity Association may not 
A be able, by getting out and talking prosperity 
and looking prosperous, to materially increase 
the volume of trade in this country, but 
there’s no doubt whatsoever that it can accomplish 
some good. For one thing it can assist others who are 
optimists by nature or preference to eradicate the 
over-conservatism which is proving to be a very bad 
thing for American business. 
Take the grocery business for example. It is suf- 
fering from too much conservatism ; in fact, it is sadly 
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Conservatism Overdone. 


afflicted with it. The attack is an acute one. Retail- 
ers are buying very cautiously. They aren’t being 
urged to buy as they were previous to the “panic.” 
The same effort to push goods into consumption isn’t 
being made, and naturally when there is a lack of 
steam in the pushing there is a corresponding shrink- 
age in movement and consumption. 

The National Prosperity Association should be able 
to replace some of the excess conservatism with what 
is known as confidence. Perhaps then the wheels of 
commerce would revolve a little more rapidly. Too 
much conservatism deals a hard blow to business. 


Uniform Canned Goods Contract. 


several gentlemen who are scheduled to deliver 
addresses or read papers before the annual 
meeting of the National Wholesale Grocers’ 
association at Atlantic City, N. J., next week, it ap- 
pears that this is going to be one of the chief matters 
considered by the jobbers. 
There are a number of points in favor of the uni- 
form canned goods contracts, yet the wholesalers 
would be going to unnecessary trouble in drafting and 


| S contracts will be the subject discussed by 


presenting again such a form of contract, or one 
embodying similar features, as that which they took 
with them to Cincinnati last February. The canners 
would be sure to refuse absolutely to accept it. 
Canners expressed themselves with much freedom 
at Cincinnati regarding the matter of a uniform con- 
tract. They made it perfectly clear that a contract 
must be equitable in order to be acceptable to them. 
Any action taken by the Atlantic City meeting will 
be in vain if the views of the canners as expressed at 
Cincinnati are not given full consideration. 


Misstatements by a Retailer. 


views of a Western retail grocer concerning the 
buying of canned goods futures. Incidentally, in 
speaking of canned corn and tomatoes as an arti- 
cle in the retailers’ general stock, he made these strange 
statements : 
It is a line which the retail grocer must of necessity carry 
a8 an. accommodation to the consumer. 
There is no profit in handling these goods. 
The retail price is established and it is almost impossible 
to change it. 
One is unable to understand how a grocer could 
make statements so inaccurate as these. How ridicu- 


| N a recent issue of THE CANNER we printed the 


lous it is to say that there is no profit in corn and 
tomatoes for the retailer: It would be his own fault 
if he sold canned corn, tomatoes, etc., at a loss. But 
he doesn’t do anything of the kind. 

Who establishes the retail price on canned goods? 
Competition does, in a measure, but as a matter of 
fact there is no regulating of retailers’ selling prices. 
Nobody establishes a price for them, and as proof that 
they are free to make and change prices according to 
their own ideas, we have only to point to the different 
prices prevailing in different stores on canned goods, 
often when there is no corresponding difference in the 
quality. 








RECEIVER FOR CONTINENTAL COMMERCIAL CO. 


A creditors’ petition asking the appointment of a 
receiver for the Continental Commercial Company, of 
Baltimore, a well-known Baltimore canned goods con- 
cern, was filed in the Circuit Court in that city on 
Thursday, May 2t, by Welton D. Hufford. Judge 
Gorter signed an order allowing the company until 
June 5 to show why a receiver should not be named. 

The petition sets forth that the company is insolvent, 
and that it is indebted to him to the extent of-$530 in 
one transaction and $953.60 in another. It was not 
generally known on May 21 that a receiver had been 
appointed for this company by the United States Court 
on the application of George P. Bailey, who made an 
involuntary petition in bankruptcy against the Con- 
tinental Commercial Company, and the court had ap- 
pointed Richard P. Mayo, whose bond was placed at 


35,000. The second application was therefore un- 
necessary. 





MICHIGAN JOBBERS ELECT OFFICERS. 

The Michigan Wholesale Grocers’ association has 
elected officers as follows: President, Guy W. Rouse, 
Grand Rapids; first vice-president, Fred J. Fox, 
Saginaw; second vice-president, Hadley V. Taylor, 
Detroit; secretary-treasurer, Herbert U. Biggar, 
Grand Rapids; executive committee, M. D. Elgin, 
Grand Rapids; George Hume, Muskegon; George S. 
Danzer, Petoskey; A. E. Gregory, Grand Rapids, and 
James R. Tanner, Bay City. 











Short Leaf Pine BoxShooks 


That will please you both in quality 
and material and perfect manufacture. 


Schuh-Miller Lumber Co., Selma, Ala. 
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The direct’ crop reports published in the CANNEB’S cor- 
respondence columns in this issue give an excellent idea of 
the condition of the vegetable crops, especially corn and 
tomatoes. Both will be seen by the reader to be very back- 
ward, so much so that the normal period from planting to 
maturity has been shortened, the significance of which it is 
unnecessary to dwell upon, as canners, buyers, brokers, in 
fact, everybody who handles canned goods, fully appreciates. 
Corn requires a certain length of time in which to mature, 

- and the late seeding this year means a late beginning of 
packing, while should the weather in July and August be 
hot and dry very serious trouble would result. We wish to 
eall particular attention to the crop reports from Illinois, 
Iowa and New York and the reports on corn and tomatoes 
from Indiana and other canning states. They show the crops 
to be backward everywhere; the seeding of corn and setting 
out of tomato plants has been generally retarded by the wet 
weather; all sections have experienced the rains, and so the 
question ‘‘ What will be the outcome?’’ is one which is being 
asked on all sides. 

Conditions Favor Corn Shortage. 

One cannot avoid the conclusion, after perusal of these 
reports, that the delayed planting of the seed is going to cut 
a leading figure this season and affect the size of the year’s 
pack, through reducing the area planted in sweet corn and 
in possibly bringing it in later on more rapidly than it can 
be handled in many of the country’s canneries. If the 
crop comes in too fast, naturally part of the yield will fail 
to find its way into cans; then if, owing to the delay in get- 
ting the seed into the ground, it doesn’t have sufficient time 
in which to mature before killing frost falls, there will be 
an additional cause for a cutting down of the pack, while 
should there be a drought this summer, as some are predict- 
ing, pointing out that the last several summers have been 
unusually wet and that a drought is due this seventh year 
in the cycle, the growth of the sweet corn crop would be so 
checked as to render certain the loss of a portion of the acre- 
age, probably a large portion, making yet another condition 
which would result in a reduced pack this coming fall. 

The smaller corn acreage as compared with 1907 means 
that the country’s pack will be smaller, but unless conditions 
throughout the length of the season are very favorable, it 
will be smaller still. Corn will have to enjoy the best pos- 
sible luck or 1908 will show a pack materially less than the 
1907 pack of 6,675,908 cases, which was 2,064,000 cases, or 
23.5 per cent, short of the 8,739,908 cases put up in the 
United States in 1906, which in turn was heavily short of 
the 13,939,683 cases packed in 1905. The present spot stocks 
in packers’ hands are small enough to be absolutely convine- 
ing of the fact that the pack of 1907, 6,675,000 cases, was 
below the quantity required to supply the country’s actual 
requirements for consumption. For instance, the combined 
corn packs of the last three years totaled 29,355,499 cases, an 
average yearly pack of 9,785,166 cases, or approximately 
3,000,000 cases greater than last year’s output of canned 
corn, and 3,000,000 are very much more than the existing 
first-hand supply. 

Outlook This Time Last Year. 


To enable readers of THE CANNER to compare current crop 


conditions with those prevailing a year ago, we repri 
following from our issue of Mayr 30,°1907: - ta 

Prosts and snows have fallen within the week, and eyen 
if the temperature has risen in the last day or two, the seq. 
son for all products is backward, according to variety, from 
one to three weeks, while a few isolated reports assert that 
tomatoes are as much as thirty days late. 

Virtually every report received lays emphasis on the yp. 
usual lateness of tomatoes in getting started, the Possible 
ultimate effect of which is far too well understood to yp. 
quire elaboration. 

Spot Goods Cleaning Up. 

Some ten weeks or more must elapse before the canni 
season on tomatoes and corn will be under way. This ve 
riod will cover the balance of May, all of June and all of 
July, during which spot stocks of all descriptions of canneg 
fruits and vegetables will be tremendously reduced. (op. 
sumption is always large in June and July, and as the busi. 
ness has taken on decidedly more activity in all of the prin- 
cipal jobbing markets during the last fortnight, a volume of 
trade more nearly approaching the normal June-July move. 
ment is confidently expected for those months; and, unless 
the expectations so generally entertained fail of realization 
the outgo will cut deeply into whatever surplus of goods 
the packers own, as well as cause an important shrinkage in 
wholesalers’ and retailers’ stocks. 

As between producers and distributers retailers’ stocks are 
much the largest at the present time and it is very desirable 
that they be reduced, in order to put the retail trade more in 
readiness to receive the new packing when shipments out 
of it commence to be made about September first. The June- 
July consumption will undoubtedly be sufficient to absorb 
a large portion of the canned fruits and vegetables now on 
the retailers’ shelves, while the quickening demand coming 
from the wholesalers is better than an indication that not 
many goods will be carried over by the packers as an adii- 
tion to the 1908 season’s production. Canners will not carry 
over very many peas; almost no surplus of tomatoes will remain 
unsold in Maryland, Delaware or Virginia packers’ hands 
by the end of July, while Western tomatoes are already 
closely cleaned up in first hands. The question of the 
carry over becomes really interesting when we turn to corn, 
as that is the article in largest supply at the moment, although 
the stock of corn owned by canners hasn’t at any time 
within several months been as large as buyers’ actions have 
indicated they believed it to be—and it must necessarily 
shrink steadily under pressure of the certain demand during 
the next two months. 

Tomatoes.—The tomato market has acquired some stiffen- 
ing since our last report; the prevailing prices don’t reflect 
the season’s backwardness and the retarded planting to the 
same extent as is seen in corn quotations, but tomato values 
have benefited in some degree, nevertheless, for packers’ 
ideas are visibly stronger. Indiana canners’ views of No, 3 
standards for future delivery are stronger today than they 
were. Eighty cents factory is the rock bottom figure for 
1908 packing Indianas. Spot Indianas are nearly all gone; 
but spot Western tomatoes, which are going out into dis- 
tributive channels pretty steadily, in lots of limited size, are 
quoted generally at 82%e to 85c here. New York advices 











KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 

















Expensive Economy: Putting 
up with a set of books that don’t 
tell you what you are doing. 
There are some things you can’t 
afford not to know. 


ALBERT T. BACON 
PUBLIC ACCOUNTANT and AUDITOR 





Cost Systems for Canners 


29 Michigan Ave. CHICAGO 
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aeseribe the spot tomato market as firmer, the tone being 
stronger and offerings virtually withdrawn on Maryland No. 
3 tomatoes of good standard quality at under 75c factory. 
The demand at New York, in common with other large job- 
bing centers, shows improvement, though it does not appear 
that large blocks are being traded in, buyers only taking 
what they need for present requirements. No great amount 
of business was reported done in future tomatoes. Our lat- 
est reports on the Baltimore market do not indicate any 
actual change on spot tomatoes, except that it is becoming 
more difficult to buy goods of standard quality at 75c, so 
that an early advance looks in order. Considerable business 
has been done there in future tomatoes and there is a 
stronger feeling at the selling end. Some of the cheaper 
lines have been withdrawn. The weather throughout the 
section tributary to Baltimore has been by no means favor- 
able for tomatoes. 

Corn.—Transactions in corn, spot and future, in the local 
market again footed up a large aggregate during the week 
under review, and the time which has elapsed since our last 
report on this article has further strengthened the ideas of 
the packers. Quotations current are the best indication of 
the strength of their views relative to values, and it must 
be acknowledged that the posted packer is the best judge 
of what may be expected of the corn crop after its late start 
and the dangers it will have to survive before it gets into 
the cans and can be figured in with the 1908 production. 
The packers in the West are fearful enough for the outcome 
—many of them—to withdraw entirely from the market, 
which may be quoted today at 60c to 65c¢ per doz. for West- 
ern packs, standards. We heard of Illinois Country Gentle- 
man, 1908 packing, sold here during the week at 75¢ per 
doz., f. 0. b. factory, and this week we heard of a sale of 
2,000 eases of. Illinois packing Country Gentlemen at 80c, 
factory, a well-known pack. Spot Western standard is held 
at 5744@62%4c, factory. The corn market in New York is 
much firmer, a result of the lateness of the season, and the 
general backwardness of the crop in virtually all packing 
states. The market in New York is firm on both spots and 
futures, and buyers, who have been given quite a scare, show 
materially more interest, recognizing that the chances are 
all in favor of a short pack this year. This, naturally, has 
quickened the interest very noticeably and, although can- 
ners’ views are higher than they were, has resulted in a 
good business, as we are advised. Our reports indicate that 
in Maryland also the wet weather has been unfavorable for 
corn, which is higher in Baltimore. A private advice to THE 
CANNER says that old stocks of corn are being rapidly cleaned 
up there and that with the light acreage and unfavorable 
weather the general sentiment on corn is bullish, looking for 
a higher market in July and August. 

Peas.—Conditions in the local market on peas are virtually 
as last week. ‘There is rather more interest in 1908 packing 
and a demand for cheap sellers, but low-priced peas are ob- 
tainable now in limited quantities only. The pack has begun 
at Baltimore, and it will not be many days before packing 
commences in the West. We are getting a few reports 
that the pea louse is doing quite a little damage in some 
Maryland fields. This information reaches us through re- 
liable, well-informed sources, who are not prepared to say 
just yet what the damage is going to amount to, but have a 
little anxiety about it. New York advices say that spot 
business is slow, with more interest in futures. 

Pruits—While the future market for California canned 
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fruits is a waiting one, it is reported that some of the 
packers have made confidential prices to a few of their 
large customers. Virtually nothing will be doing, however, 
until the association issues its list, which-may not be for 
some weeks to come. The association has announced export 
prices on apricots, new pack, as follows: 

No. 3 extras, 10s; peeled, 12s; No. 21, extras, 7s 3d; 
peeled, 9s 3d; No. 21% extra standards, 5s 6d; peeled, 6s 6d; 
No. 24, standards, 5s; No. 21% seconds, 4s ‘6d; No. 1 flat 
standards, 3s 71/.d; No. 8 solid packed, 13s 3d. 

These, in accordance with the general expectation, are 
considerably lower than the association’s initial export quota- 
tions on last season’s pack, which were as follows: 

No. 3 extras, 12s 6d; peeled, 14s 6d; No. 21/2 extras, 10s 6d; 
No. 24, extra standards, 9s; No. 21/2 standards, 8s. 

The outlook is for a large pack of apricots. As the 
‘‘Fruit Grower’’ says: ‘‘California has had two very short 
apricot years and canners have materially reduced their 
apricot packs during the past two seasons from what was 
put up in 1905. At the same time there should be a good 
demand for canned apricots this year, the market being bare 
of this product, and the English market, where there is a 
considerable demand for fruit in cans, has cleaned up well 
following the small exportations of last year’s pack.’’ 

The canning season on peaches will begin in-Georgia within 
a week or ten days. Following are some prices quoted on 
Southern packed fruit: 

No. 3 seconds, all yellow, $1.00; all white, 95c; No. 2 sec- 
onds, all yellow, 75c; all white, 70c; No. 3 Elbertas, heavy 
syrup, $1.40; No. 2’s, $1.00; No. 3 unpeeled pie peaches, 75c; 
No. 2’s, 55c. 

Following are some quotations on the 1908 pack of peaches, 
f. o. b. Baltimore, from which point advices say that the 
new crop looks safe: 


ee I I Sis 5p 6a eda S OSS. Si ep Ree ccdaen $0.75 
DO ee ED 6 ok nciece de dvs thes cd bcos Seb sakes -70 
Se te I I Sg Ga. WSs did ess 0 US Bois bic UE ROD ee -90 
Ee I os 05S a bia'dia os binaledw'ecgiba se Bek 95 
BeO.. DS BOURNE WONION BIO oo. 5. eee cciclececctace’ -75 
Tes BS PORNEE PONG NO cece eee c cdbess .85 
No. 10 standard unpeeled pie ...............c cece eeeee 2.20 
a I I ng 5d <b cnc g cece eb eee eu dcenic’ -90 
Oe ND dg 0k oNSo desde kdl nodes cclse ees -95 
No. 2 extra standard yellow .............ccscccscsses 1.10 
BEG, DB GUER SEAMERPR WHMRES 6 ois oc ie ee ccc cece’ 1.05 
No. S extra standard yellow ...........cccccscccccses 1.55 
No. 3 extra standard whites .............cccccscccees 1.50 
WO. S GAGE, GEE WIN ooo sie cice iS cksc vedere 1.30 
DO ch aacnetseoe css cow eceados 1.35 


Some strawberries are being packed at Baltimore, but the 
Michigan season is still some time off yet. The Baltimore 
packing to date has been limited, as the fruit has not yet 
become plentiful. The packers there, however, name prices 
on the different varieties of berries about as follows: 


No. 2 standard blackberries, 65c; No. 10.............. $3.50 
No. 2 standard gooseberries, 85c; No. 10 ............. 4.50 
No. 2 standard blueberries, 85c; No. 10............... 4.50 
No. 2 standard red cherries ...............cececveess 80 
No. 2 standard raspberries, 85c; No. 10.............. 4.75 


Apples.—Apples here are very dull. No. 10 are obtainable 
as low as $1.75 factory, while New York reports say that 
sales have been made there on the basis of from $1.75 per 
doz. up. 








Can Earing Machine 


This machine is designed 
to fasten the ears for 
the handle or bail in cans. 

The action of the ma- 
chine is entirely automat- 
ic. It secures both ears in 
oa sides of the can 
at the same time. 

Standard machine Is ad- 
justable for cans from 3 
nches to 8 inches in diam- 
eter. (Larger sizes to ord- 
er.) Capacity 12,000 cans 
a oy | of tem hours. We 
also furnish an ear crimping machine and dies for making the ears. 

Prices and further information about this or other can making ma- 
chinery will be farnished upon request. Manufactured by 


CHARLES STECHER Dotan and Menntecturer of male 
19-21 South Jefferson Street, Chicago, Illinois 


















“PROTECTION” 
CAN MARKER 








Stamps your private 
mark permanently on 
everycan. Mark eas- 
ily changed to indi- 
cate grades or date. 


PRICE, :: $35.00 


Aicfleans & Tripp 
ENGINEERS 
607 State Life Bldg. INDIANAPOLIS” 
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Asparagus.—1908 packing asparagus has sold slowly during 
the week. Most of the larger jobbers are holding off, prob- 
ably pending crop developments. There is more or less 
irregularity in the spot market. 

Beans.— Business has improved on this article and holders 
are firm in their views. Quotations on cuts in New York at 
last advices were from 75c¢ to 85c; No. 1’s, $1.50 up; No. 2’s, 
$1.40; No. 4’s, 95e to $1.05. Maine packing stringless beans 
have been a good sale at from 75c to 85e f. o. b. Portland. 

Sweet Potatoes.—Stocks of sweet potatoes are being re- 
duced. We hear of none offered from packers’ hands in 
the West, this not being an article packed to any extent in 
this part of the country. Baltimore reports a limited quan- 
tity of spot 3’s at $1.25 f. o. b., and future standard 3’s at 
80e, f. o. b. peninsula. 

Cove Oysters.—There is nothing new in the cove oyster 
market. Business this past week has been quiet and feature- 
less. F. 0. b. Baltimore quotations are: No. 1 extra selects, 
lunch, oval cans, $1.05; No. 1 6-oz. extra selects, tall cans, 
$1.40; No. 2 12-0z. extra selects, tall cans, $2.60; No. 1 6-o0z. 
selects, tall cans, $1.20; No. 2 12-0z. selects, tall cans, $2.00; 
No. 1 5-oz. standards, full weights, 75c; No. 2 10-0z. stand- 
ards, full weights, $1.50; No. 1 4-oz. standards, full weights, 
70ce; No. 2 8-oz, standards, full weights, $1.35; No. 1 3-oz. 
standards, 6714c; No. 1 light weights, 42%4e. 

ines.—The market on domestic sardines is unchanged 
and there has been no development of consequence in the 
situation during the week reviewed. To date the pack along 
the Maine coast continues light, as the run of fish is still 
small. Business booked subject to buyers’ approval of 
prices when named has been moderate. 

Salmon.—The salmon market is very strong and, as a 
whole, shows an upward tendency, but more particularly is 
this true of red Alaska, all holders of which are extremely 
firm in their views, and there are reported higher prices 
asked. The supply of red Alaska, in fact, all other grades of 
salmon, is very light, and as we are just entering the period 
of heavy consumption of this commodity, some of the trade 
have been taking care of their future requirements. This 
has made the market more active and, as more demand is 
coming, the prospect is for advancing prices. No figures 
have been put out as yet on the 1908 pack of Columbia 
river chinooks. They are likely to be made within a few 
days, however. A private advice to THE CANNER from the 
Coast says: ‘‘It is thought that the prevailing low stocks 
all over the country are forcing jobbers to reinforce their 
supplies, even in the face of their retrenchment policies, and 
that considerable activity in small lots will mark trading 
during the next two months.’’ An improvement is also 
noted in the demand for pink salmon, and the heavy stock of 
this grade still remaining in first hands has been diminished 
to some extent by a few heavy orders which marked the 
Coast activity of last week. If this demand continues there 
.will not be as large a carryover of pink salmon as was at 
first anticipated. 
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Buyers in the Chicago market are manifesting a very small 
degree of interest in 1908 crop cured fruits. It is expressing 
it mildly to say that interest in 1908 crop cured fruits is 
light here. The attitude of jobbers toward future dried 
fruits is pretty much the same as they have displayed toward 





future canned goods this spring, for they pursue their gep. 
eral policy of ordering sparingly of new crop; but their at- 
titude in this respect is largely influenced by Coast prospect, 
for large yields. Even with future prunes the local who Sale 
trade seem fairly indifferent. Apricots will be a good crop 
this year, and so will the peach yield. The ‘‘ Fruit Grower” 
opines that peach prices will have to be low from present 
appearances to move the crop. 

Apples.—The spot evaporated apple market here is very 
slow and has been quiet throughout the week. Prices on the 
spot are about 74%4c per lb. for prime evaporated, 8¢ for 
choice, 8%4c for extra choice, and 914¢ for faney stock, No 
future prices on evaporated apples have been made. 


| PICKLES AND KRAUT. 


Any business man acquainted with the climatic conditions 
that have been prevailing since the advent of spring knows 
that it is not exaggeration to state that late frosts and cold, 
insistent rain have delayed spring plowing and injured crops 
to serious extent. Cvrrespondents from various farming cen- 
ters write full reports and We are in a position to know that 
the reports of crop backwardness and damage are true and 
not written to produce the effect of erying ‘‘ wolf.’’ 

It is too early to know exactly what the cucumber acreage 
will be. There has been no change in the market since our 
last issue. A few cars of spot pickles have been sold on the 
basis of $6.75 for mediums. A great many manufacturers 
have not made prices for future delivery yet; others are 
booking a few orders on the basis of $6.00 for 30 gal. 1,200’s 
in vinegar. 

Sauer Kraut.—A great deal of last season’s pack has been 
disposed of and the amount that will be carried over will be 
much less than estimated, one prominent brokerage firm 
(Grant, Beall & Co.) disposing of 30 carloads during the past 
week. Numerous inquiries are coming in for. prompt ship- 
ment. By the time new kraut is ready for market most of 
the old stock will be cleaned up. 
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Cans—The only change announced is by the Virginia Can 
Co., Buchanan, Va., which makes prices for delivery during 
season, as will be seen by referring to this company’s heading 
on page 20. 

The American Can Company quotes for immediate deliv- 
ery at its convenience, subject to change without notice, 
packers’ cans as follows: 


No. 1s, 1% in. opeming .......0...ccccccces Sesccocced $ 9.75 

No. 2s, 1% in. opening 13,25 

No. 2%, 2 1-16.in. opening .............eeeees cooees 17.25 

No. 3s, 2 1-16 in. opening ............ Pore Tee eT Percy 17.75 

No. 10s, 2% in. opening .. 42.00 
The American Can Company quotes for delivery as wanted 

by buyers during the season of 1908 the following prices, 

with usual differentials for special openings: 

No, 1s., 1% in. opening 

ee, kOe.” ee re Vryer re 

No. 2%s, 2 1-16 in. opening 

No. 3s, 2 1-16 in. opening .... 

No. 108, 236 im, OPEmimg .....cccccccccccccccce buceae 





























THE PERFECT AUTOMATIC GAN STAMPER 


1908 MODEL 





Adjustable to various sizes of cans. 

Brand quickly and _ inexpensively 
changed. 

Thoroughly tried-out season of 1907. 


in Use by the Following New York State, Packers: 


Burt-Olney Canning Co., Fort Stan- 
wix Canning Co., Tanner Bros., Wi 
aK) 5 terloo Canming, Co. Springville Can- 
L faa" Pe ni Co., via Preserving Co., 
Le Roy Canning Co., and here 


PERFECT AUTOMATIC CAN STAMPER CO., LE ROY, N. Y. 











CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and: are 
now located’ at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch. at Port Huron, Mich. SEED GROWERS 
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are now making Contracts for cans 
: and canners’ supplies for use during the 


coming pack. 


@We offer special inducements on contracts 
for delivery during the early months, but we 
will give any delivery desired. 

@ For prices, terms and other information, 


write us. 


VIRGINIA CAN COMPANY, 


0. C. HUFFMAN, President BUCHANAN, VIRGINIA 
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The American Can Company quotes solder hemmed caps 
for delivery as wanted by buyers at the fellowing prices: 
1% in. $ .75 per thousand 
BRAINS IM. 2 cccccccccccccccccccsccccccccces 1.10 per thousand 
UD Rive dns ccc cceaseccesosesececes 1.25 per thousand 
BP Be 6 cen cccccccqccessccctioesenccons 1.40 per thousand 


The Continental Can Company quotes packers’ cans for 
delivery at company’s convenience, subject to change with- 
out notice, at the following prices: 

No. 1s, 1% in. opening 

No. 2s, 1% in. opening 

No. 2%s, 2 1-16 in. opening 

No. 3s, 21-16 in. opening 

No. 10s, 2% in. opening. ..........cccccacees caseeane 42.00 

The Continental Can Company’s quotations on cans for 
season’s delivery are as follows: 
No. 1s, 1% in. opening 
No. 2s, 1% in. opening 
No. 2%s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 

The Continental Can Company’s quotations on solder 
hemmed caps are: 


1% inch 
21-16 inch f 
SPIGA oc cccccccacsccs erdooce eescove eodescceccece 1 
The Wheeling Can Company’s quotations on cans at the 
option of the maker, subject to change without notice, 
f.o.b. Wheeling, are: 
No. 1s, 1% in. opening ...............0-00. cocdsetood 
No. 2s, 1% in. opening 
No. 2%, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 
The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differentials for special openings: 
No. 1s, 1% in. opening 
No. 2s, 1% in. opening 
No. 2%s, 21-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 
The Sanitary Can Company quotes sanitary cans at the 
following prices for delivery during the season of 1908: 


Per M. 


DRI 5 ds canddinsebiicdpenaneia Paar on sees 21.00 
Sy BOM 6 006 se 0s cbdscdcdéamtevevtccvsoscercees - 21.50 
I: send eectesenaveesdgdsnsensececnenes «+. 24.00 
No. 10 @ im ebeonccccagecec cccccccces 46.00 
Virginia Can Co.—The Virginia Can Co. quotes, f. o. b. 
Buchanan, Va., for delivery during season of 1908, as follows: 
No. 2, 2 1-16 in. opening 
No. 3, 2 1-16 in. opening 
The Union Can Company makes quotations f.o.b. Rome, 
N. Y., for early delivery as follows: 
No. 2s, 1% in. opening 
No, 3s, 2 1-16 in. opening 
No. 10s, 21-16 in. opening 


The Union Can Company’s quotations for deliveries g 

buyer’s convenience during the season of 1908 are; 

No. 2s, 1% in. opening 

No. 3s, 21-16 in. opening 

No. 10s, 21-16 in. opening . 45.00 

The Southern Can Company quotes, f. o. b. Baltimo e, for 
delivery at seller’s option, as follows: 
No. 1’s, 1% inch opening 
No, 2’s, 14% ineh opening 
No. 2%4’s, 2ys inch opening 
No. 3’s, 27s inch opening 
No. 10%, 27s ineh opening 

The Southern Can Company quotes for delivery at buy. 
ers’ option during the 1908 season: 
No. 1’s, 1% inch opening 
No. 2’s, 1% inch opening 
No. 214’s, 27s inch opening 
No. 3’s, 27s inch opening 
No. 10’s, 27s inch opening 

The Southern Can Company aiso quotes its new ‘South. 
ern’’ inside coated cans at $2.50, $3.50 and $4.50 per 
thousand additional for the'1’s, 2’s and 3’s respectively, ang 
solder hemmed caps at prevailing quotations. 

Pig Tin.—The week opened with a very slight advance in 
price, but arrivals of new stock, coupled with slow demand 
from consumers and continued ‘‘bear’’ operations abr 
were too much for the sellers, and price dropped off from day 
to day until at present writing the market stands about as 
follows, f. o. b. New York, with little or nothing doing: 

Spot. May. June, 
5 to 15 ton lots } \ $29.40 
1 to 4 ton lots 29.70 a ee 
15 to 25 ton lots 29.45 29.35 

Tinplates.—Business in this line is still being seriously 
interfered with by the uncertainties of the canning industry. 
The planting of corn and other canning crops is not progres- 
sing very fast, and consequently canners are not placin 
orders for cans as freely as they should at this time of the 
year. We quote prices unchanged as follows, f. o. b. mill: 

Bessemer Steel Cokes. 
14x20 (107 Ibs.) 
14x20 (100 Ibs.) 
14x20 ( 95 Ibs.) 
14x20 ( 90 Ibs.) 





MAINE CORN ACREAGE. 

A private advice to THE CANNER from Portland, 
says: “Several of the Maine packers are out even 
now, trying to secure acreage enough to fill part of 
their average booking of corn.” 





PUSHING CANNED GOODS. 

Nine retailers out of ten could do-a larger canned 
goods business if they would push sales properly and 
hard enough. It is a fact that the average housewife 
does not appreciate the possibilities of canned goods 
in the way of making cheap, nourishing, and appetizing 
dishes—Twin City Commercial Bulletin. 











Manufacturers of 


Fruit and Vegetable Cans, Cases, Solder, Etc. 





GANS FOR 1908 


We are peculiarly well situated to furnish their 1908 requirements of Cans to Packers in this 
section of the country. We have several important advantages in our favor—we are NEARBY; 
we can make shipments during the season on the SHORTEST NOTICE; we will deliver you PER- 
FECT caris, saving you losses in making good jobbers’ claims against you for “‘leakers,” etc. So 
don’t buy your 1908 Cans before writing us—we will have something INTERESTING to say to you. 


OLD DOMINION CAN CO., 


INC. 


Factory: 


TROUTVILLE, VA. 
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TENNESSEE. 
Big Sandy, -Tenn., May 25, 1908. 
Bprror CANNER: The tomato acreage here is a small per- 
centage less than last season. We had splendid rain Friday 
and everybody is setting plants, which are looking fine. 
; Big SANDY CANNING COMPANY. 





OHIO. 
Willshire, Ohio, May 23, 1908. 
Eprrok CANNER: ‘Tomato and corn conditions are very un- 
certain with us, with outlook rather discouraging if anything. 
Spring has been too cold and wet to make much headway in all 


lines of agriculture. 
WILLSHIRE CANNING COMPANY. 





NEW JERSEY. 

Bridgeton, N. J., May 23, 1908. 
Epiron CANNER: ‘The season is a little late, but tomatoes 
will be planted much earlier than last season, and we think 
the acreage will be just as large. So far as we can learn all the 
ckers in this locality have contracted for ali the tomatoes 
they want for the coming pack, and many of the farmers are 
planting without contracting, expecting to sell them on the 

market. WILLIAM LANING & Son. 





MISSOURI. 

Coneordia, Mo., May 25, 1908. 
Eprrok CANNER: We have not planted yet. It is too wet; 
too much rain. First plants froze; second seeding will be 
ready in a week. The outlook for tomatoes is not very prom- 
ising up to this time. We need dry weather. We have con- 
tracted for something like 70 acres less than ever before. The 
outlook for canning this fall is for about as much as two years 

ago. CONCORDIA CANNING COMPANY. 





MICHIGAN. 
Drenthe, Mich., May 21, 1908. 
Epitok CANNER: On account of the continual wet weather 
farmers have sown only one-third of their peas as yet. From 
this third about 50 per cent was drowned out. We expect. to 
plant the other two-thirds soon now, but as the season is very 
late, we do not expect to get over half a crop. 
DRENTHE CANNING COMPANY. 





KANSAS. 
Leavenworth, Kan., May 25, 1908. 
Epitok CANNER: Beg to report that the tomato crop prom- 
ises to be good, as the plants are growing nicely, and we are 
having plenty of rain, so should a dry spell appear the ground 
is in such condition that dry weather could have no effect upon 
the plants. We anticipate a large crop. 
GLOBE CANNING COMPANY. 





COLORADO. 
Denver, Colo., May 23, 1908. 


Epitok CANNER: Our season has been so dry—had only one 


rain in six months—that consequently our planting was delayed. 
By next week all our acreage will be planted. What has been 
planted looks very good and prospects are good. 

THE KUNER PICKLE COMPANY. 





MINNESOTA 
St. Bonifacius, Minn., May 25, 1908. 
EDITOR CANNER: Less than one-half of the sweet corn is 
planted. Too much rain delays planting and causes much of the 
early planted to rot. Our acreage will be considerably less 
than last year, and prospects are for a poor stand. : 
MINNETONKA CANNING COMPANY. 





DELAWARE. 

Dover, Del., May 23, 1908. 
EpIToR CANNER: It is a little early for a report on our 
tomato crop, but we would say prospect is not so bright, as 
heavy rains have rotted the seed, and plants are very scarce. 

CHARLES M. Scott PACKING COMPANY. 

Houston, Del., May 22, 1908. 
EpitoR CANNER: Our peas show about two-thirds of last sea- 
son’s crop. Tomato plants are still in the beds, but are looking 

well. JOHNSON Bros. & Co. 





MARYLAND. 
Sudlersville, Md., May 25, 1908. 
EDITOR CANNER: Acreage in tomatoes is 75 per cent or nor- 
mal; conditions, 100 per cent. Plants are fine and plenty. The 
season is good. SUDLERSVILLE CANNING COMPANY. 


Bradshaw, Md., May 22, 1908. 
Prospect is for a decreased tomato acre- 
Low prices caused 


EDITOR CANNER: 
age. No plants have been set out as yet. 
two small packers to close this season. 

W. H. WHITTEN. 


Cambridge, Md., May 21, 1908. 
EDITOR CANNER: It is entirely too early to give any accurate 
data on condition of the tomato crop. Some complaint about 
the plants is made. None are set out in our locality yet. 
PHILLIPS PACKING COMPANY. 
Bethlehem, Md., May 22, 1908. 
EDITOR CANNER: The tomato crop in this loeality is in its 
infancy yet. As there has been no transplanting yet, the plants 
are somewhat backward and have been troubled very much 
by various insects and many growers have had to sow seed 
the second time. R. M. MEssick & Son. 





ILLINOIS. 
Chillicothe, Tll., May 25, 1908. 
EpitoR CANNER: We will just commence planting Monday 
the 25th in earnest, three weeks later than usual. Sweet corn 
should shade the ground in July to assure a crop. While I ex- 














CYPRESS AND FIR 


ROUND AND RECTANGULAR 





TANKS -AND VATS 


Our Tanks are of highest grade workmanship. The joints 
are smoothly plained (not sawed) and our beveled, crozed 
staves make much tighter Tanks than the square sawed 
croze generally used. Our Tanks are plainly marked, 
K. D. and Bundled and can be erected by any mechanic. 


WENDN AGEL & CO. 728 223,tumber St: 


CHICAGO 
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pect to raise some corn, I cannot hope for more than 60 to 70 
per cent contemplated pack, as planting season will be short. 
N, 8. Currieut. 
Pontiac, Ill., May 23, 1908. 
Rains delayed planting of peas. There is 
at least one-third of erop yet to plant. No corn of any kind 
was planted until yesterday. The situation is serious. Farmers 
fear they will not have time to get corn planted in season to 
make crop. 


EpDItoR CANNER: 


Louis McMuRRAY PACKING COMPANY. 
Hoopeston, Ill., May 25, 1908. 
EpiToR CANNER: We started our first planting of corn on the 
2lst, using two-fifths of our force, but now have them all 
going. So far it has been a ‘‘puttering’’ job, as it is neces- 
sary to pick out the few dry spots in our entire acreage. 
HOOPESTON CANNING COMPANY. 
Rochelle, Ill., May 23, 1908. 
Epirork CANNER: On account of the extremely wet weather 
we have been having, we have been unable to plant any corn 
until within the last two days. We are therefore fully two 
weeks behind at the present time. 
P. HOHENADEL, JR., CANNING COMPANY. 





INDIANA. 
Evansville, Ind., May 23, 1908. 
EpItoR CANNER: Tomato planting will be somewhat late, 
but with good weather from now on will get our usual acreage. 
INDIANA CANNING COMPANY. 


Frankfort, Ind., May 5, 1908. 
EpitoR CANNER: We have less than one-third of last year’s 

tomato acreage. First sowing of tomato seed was killed by 
cold weather; second sowing coming slow on account of wet 
weather. It will be the Ist of June before we set out any 
plants. Corn acreage about the same as last year. No corn has 
been planted yet, owing to continued wet weather. 

FEDERAL CANNING COMPANY. 


Boonville, Ind., May 25, 1908. 
Epitor CANNER: We consider conditions warrant a curtail- 
ment of acreage and we act accordingly. Our string bean 
acreage will be very limited this season and crop will be late. 
We are not over half through planting yet. On account of past 
adverse weather conditions our tomato crop will also be very 
late. Tomato plants are not as good, or as plentiful as we could 
wish, owing to the past continued extremely wet weather, etc. 
A little transplanting has been done under difficulties, and 
unless we have more favorable weather from now on we do not 
expect to get out over two-thirds of our regular tomato acreage. 

BOONVILLE CANNING AND PACKING COMPANY. 


Clay City, Ind., May 23, 1908. 
EpiroR CANNER: . Tomatoe acreage is one-half, fairly, of 
1906. We have 75,per cent of 1907 contracts. No plants at 
all are left on account of disastrous hailstorm and continued 
cold, wet weather. The spring with us has been the worst, as 
a whole, ever known. We are trying to buy plants everywhere. 
Unless rains cease we cannot get anything like 50 per cent 
of a crop. We have not sold a case of futures and will not 
unless things change for the better materially and quick. The 
situation with us could hardly be worse. 
CLay City PACKING COMPANY. 
Crothersville, Ind., May 25, 1908. 
EpiroR CANNER: Prospects for tomatoes are not very en- 
couraging on account of the weather conditions. The plants 
are small and generally in poor condition, with considerable 
amount killed’ by frost. Very few plants out in the field at 
present. Our farmers are two weeks behind with corn plant- 
ing and the result will be a decreased tomato acreage. 
CROTHERSVILLE CANNING COMPANY. 


Indianapolis, Ind., May 23, 1908. 
Epitok CANNER: There has been no corn planted on account 
of wet weather. Very few tomatoes have been set on account 
of early plants rotting off at surface of ground. Peas have 
been damaged by wet weather. 
VAN CAMP PACKING COMPANY. 


Wabash, Ind., May 23, 1908. 
We find in looking over our pea crop that 


EpIToR CANNER: 


we will have a shortage of from 15 to 25 per cent on account of 
the severe rains. In other places we notice peas startj to 
bloom that are but eight to ten inches tall,-which also ig an inj. 
cation of a short crop. Sweet corn—so far, haven’t a grain in 
the ground. Tomatoes—plants have been held back quite g 
little on account of bad weather, and planting in the fielg Will 
be late. WABASH CANNING CoMPany, 


Cayuga, Ind., May 23, 1908, 
EDITOR CANNER: On account of high water, the tomato acre. 
age will be cut down at least one-nfth and the cold weather hag 

kept the plants back, so they will be two weeks late, 

CAYUGA PACKING & MANUFACTURING COMPany, 

Greenwood, Ind., fay 25, 1908, 
Epirok CANER: The pea crop is badly damaged. If th 
crop generally is as bad as it is throughout this section of 
Indiana, the packers’ particular friend, the jobber, will be writ. 
ing the jobber’s particular friend, the packer, that he has bee, 
depending upon him to take care of his wants on peas and that 
the mere fact that he had not given a definite order should ey 
no figure under the circumstances, etc., ete., etc.  Tomat 
plants have been very seriously damaged, but enough later 
ones are coming along to take care of our wants, but they will 
be somewhat late. Some of the crop, however, will go into the 
fields earlier than last year. Very little corn has been planted 

to date. J. T. PoLk Company, 


Ladoga, Ind., May 25, 1908, 
EpitorR CANNER: The sweet corn crop, on account of ex. 
tremely wet weather, gets into the ground ten days to two 
weeks late, with much complaint of seed corn being bad in this 
part of the state. Tomatoes, likewise are two weeks late in 
being set out, compared with normal years, and plants were 
ruined in many beds by the freeze. 
LapoGa CANNING CoMPANy. 





MAINE 


Portland, Me., May 23, 1908. 
EDITOR CANNER: I should say the acreage planted to sweet 
corn this year in Maine would be from 15 to 20 per cent less 
than in 1907, but- the season is more favorable for early plant- 
ing. H. F. Wess CoMPany. 
Mechanics Falls, Me., May 23, 1908. 
EDITOR CANNER: ‘The corn acreage in this section is 25 per 
cent less than average this season. 
MINOT PACKING COMPANY. 





NEW YORK. 

Canastota, N. Y., May 23, 1908. 

EDITOR CANNER: The season here so far has been very wet 
and cold. Just finished planting peas. Some of them are 
doing nicely and bid fair to yield well. But very little com 
has been planted as yet. It is too early to make any state- 
ment as to the production. There will be about the usual num 
ber of acres of peas, but far short on corn. 


a 


F. F. Hussarp, 
Frewsburg, N. Y., May 25, 1908. 
EpIToR CANNER: We have not over 20 per cent of our com 
planted to date and it will be at least ten days, with favor- 
able weather, before the balance will be planted. The season 
is fully two weeks late. Our corn acreage will be 40 per cent 
short of last year, due to the high price of hard corn. Peas are 
doing nicely that are up, but have 50 per cent of our acreage 
yet to sow. FREWSBURG CANNING COMPANY. 
Barre Center, N. Y., May 25, 1908. 
EpitoR CANNER: There fave been no tomato plants set m 
the fields as yet in this section; about June 1 is the setting time 
here. Plants are in nice shape and the outlook favorable for @ 
standard crop. ORLEANS COUNTY CANNING COMPANY. 





UTAH. 
Morgan, Utah, May 23, 1908. 
Epiror CANNER: We pack nothing but peas. The crop looks 
splendid and prospects are that we will have a very successful 
season. Morgan CANNING COMPANY. 
Brigham City, Utah, May 23, 1908. 
Epitor CANNER: Setting out of plants is now being done 
Have been delayed on account of cold, wet weather. Plants seem 
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Better Canned Goods 


MEANS 


More Canned Goods 























Quality Means Quantity 









Let every package of Canned Goods be a Food Show. 
Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don't forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Quality. 

















The Sanitary Can 














Sanitary CanCompany 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 
Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 447 W. 14th St. 
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to be searee. Weather is very cold and lots of snow low down 
in the mountains, the mountains being white to the foothills on 
the 19th inst. Our acreage is a little more than one-half of 
what it was last year. 
BRIGHAM CITy CANNING COMPANY. 
Kaysville, Utah, May 23, 1908. 
EpitoR CANNER: Owing to the late spring, our tomato crop 
is very backward. In some places the plants that were set out 
have been killed by the frosts. Planting will not be done 
until May 30th, which is fully fifteen days later than usual. 
KAYSVILLE CANNING COMPANY. 





IOWA. 
Marengo, Ia., May 23, 1908. 
Epirok CANNER: There is no sweet corn planted here to 
date, as the weather has been unfavorable for farmers on ac- 
count of rain, and it is still raining. The sweet corn crop 
will be cut short on account of price on field corn, and the 
outlook at present for sweet corn is the poorest that the writer 
has seen in this part of the country. 
MARENGO CANNING COMPANY. 
Waverly, la., May 25, 1908. 
Epirok CANNER: We have had nothing but rain and ‘cold 
weather. Not much corn is planted. We are getting anxious 
about the present conditions. KELLEY CANNING COMPANY. 
Dexter, Ia., May 25, 1908. 
Epirok CANNER: Weather conditions are very unfavorable 
for planting, rains so frequent that it is almost impossible to 
get into the fields. ‘To date we have only 150 acres of corn 
planted and should have had 500 in by this time had the 
weather permitted it. 
Fort Des MOINES CANNING COMPANY. 
Cambridge, Ia., May 25, 1908. 
EpivoR CANNER: Acreage is short. Planting has been re- 
tarded on account of rain; probably haif planted. 
CAMBRIDGE CANNING COMPANY. 
Center Point, Ia., May 23, 1908. 
EpitoR CANNER: The outlook is not bright. We have al- 
most continued rain. The ground is cold and we have been 
unable to plant an acre. 
CENTER POINT CANNING COMPANY. 
Hamburg, Ia., May 23, 1908. 
EpItoR CANNER: The crop is three weeks late. Farmers 
have not been able to get into the field for three weeks, and 
it rained today, and that put the time still farther away. Have 
got about half the corn planted. It has rained in this part of 
the country worse than it has for years; rained three .days 
out of the week for three weeks. What is planted is doing fine, 
but is going to divide the pack into two sections, and that will 
make it bad. 
HAMBURG CANNING COMPANY. 





DETROIT. 


Detroit, Mich., May 25, 1908. 
EDITOR CANNER: The present market on spot canned fruits 
and vegetables is quiet. However, we beg to report a very 
satisfactory future business on the above lines. In fact the 
jobbers have taken hold very freely. 
Corn has improved in this market and no doubt will be good 
property. 
Regarding tomatoes, our jobbers are not buying very freely 
on futures. Most of them are awaiting further developments. 
Bairp & WEST. 


a KANSAS CITY. 

















Kansas City, Mo., May 26, 1908. 

EDITOR CANNER: The past few days have brought us a 
superabundance of rain. However, we have heard of no great 
damage being done in this territory up to the present writing, 
although reports from a portion of Texas and Oklahoma state 
there is considerable damage. The crops of every description 
in this entire section are looking first-class, and in ten days or 
two weeks they will begin harvesting. ‘ 

It is estimated we will have a very good fruit crop—not near 
the damage occurring by frost that was anticipated at the time. 

Trade conditions with our jobbers can be summed up as 


good, with canned goods and canned fruit of every deserj 
firm, with an upward tendency. A few sales of corn have been 
made on this market the past week at less than market yg} 
but it was by parties needing the money. Peas and tomatoes 
hold firm, with a steady demand. 

There have been rumors rife of the starting of a new whole. 
sale grocery house, but no authentic information to date. Thy 
Western Grocer Company have about closed out their house 
in this city and are establishing two new ones in Iowa, 

TRELA, 





ST.LOUIS. 








St. Louis, Mo., May 25, 1908, 

Epitror CANNER: We find a decidedly stronger feeling 
among packers in the West on both corn and tomatoes, The 
weather has been distinctly unfavorable; very little corn has 
been planted and it seems as though the unfavorable €rop 
conditions ought to be sufficient to warrant our jobbers jy 
anticipating their future wants without any further hesitation, 
There is surely nothing to indicate that we will have a lg 
pack of either corn or tomatoes, conditions have been espeeial] 
unfavorable for securing a large acreage, and with the redy. 
tion in acreage, we are likely to have from the excessive anj 
continuous rains for the last six weeks, we are likely to haye 
a very short pack. There is a much firmer feeling in corn anq 
more transactions:in this article within the last week or tey 
days than there has been for the past six months. Standard 
corn is firmly held at 60c¢ f. 0. b. factory for new packing and 
offerings of old corn at 55¢ to 57%e are not plentiful. 

Spot tomatoes are a little firmer at 8214¢ to 85e for full 
standards, with futures offering less freely at 80¢ f, 0, h, 
Indiana. In all other lines of canned goods the :aarket js 
quiet. GETTys & GILBERT. 





SEATTLE. 4 


Seattle, Wash., May 21, 1908. 

EpIToR CANNER: There is some improvement in the demand 
for the higher grades of canned salmon, such as Red and Sock- 
eye, in the East, giving signs of what the brokers claim is the 
belated beginning of what is one of the heaviest buying seasons 
of the year. 

This week marks the sailing of the last vessels for the 
Alaska eanneries, carrying supplies and labor for the 1908 
season. From this time on the work will proceed at all points 
in the North with every facility so that the plants and fishing 
equipment will be in readiness for the beginning of the pack- 
ing season in June. The Alaska Packers’ Association, of San 
Francisco, have concluded their last shipments and report that 
their boats are all either arrived in the North or on their way 
under the most favorable of auspices and in good season. The 
Northwestern Fisheries Company, of Seattle, state that their 
plants will be in readiness for operation by the 1st of June, 
and all of the smaller factors in the field are straining every 
effort to prepare for an early run of salmon. All the Northern 
packers seem to be confident of a good run of fish and a profit: 
able market this year. 

Puget Sound packers who are planning to operate this year 
are engaged in overhauling machinery and driving the piling 
for the fish traps, but as the run of Sockeye is not anticipated 
until about the middle of July, and only a part of the cam 
neries will operate because this is an off season, the signs of 
activity are not as apparent as has been the case in past years 

SOCKEYE. 











MEMPHIS. ie 





Memphis, Tenn., May 25, 1908. 

EDITOR CANNER: There is very little news to report on the 
canned goods situation. .Business continues very dull. Local 
jobbers are buying future evaporated peaches at 6c to 6% 
for standards in 25-pound boxes and %e rise for the other 
grades, 

Very little has been doing in future corn, peas and tomatoes 
The trade seem to be waiting for a better demand from the 
country and are also waiting for the bottom to be reached. 
Nearly all packers have different figures. Future tomatoes are 
being offered at 80¢ to 82%4e delivered, according to locality. 
Jobbers are not interested. A good many of them are making 
sales of futures, but not even buying goods to cover. It looks 
to us as if tomatoes are firming up somewhat, and packers are 
getting more confident in the market. Corn seems to be in the 
same situation. The entire trouble about the condition of 
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is simply want of interest on the part of the 


ed oods 
pom © tells the whole story. 


buyers. This 


- 


he 


JAcoB J. PERES & Co. 


PORTLAND. | 


Poriland, Me., May 25, 1908. 

Epiror CANNER: The aull weather which has prevailed in 
the East for some time past has caused planting. of some 
vegetables to be delayed, hence the season can be said to be a 
little backward. But the writer has a record of frost in the 
ground forty-five years ago today. The change in seasons is 
often more imaginary than real. Corn planting in Maine is 
still in the future. The acreage will be less than last season, 
while the sales of futures have not been as large as usual. 

During the past week considerable corn has been moving out 
of the State and at prices from 75¢ to 80e for standard to 
extra standard, and 90¢c for fancy f. o. b. here. That there 
is corn here that can be bought lower, I know, but it is old and 
has certain points that make it difficult to sell. 

I hear of no sales of future corn, and do not think there 
have been many this past week. Now, no one in the business 
in this State who is at all acquainted with conditions can see 
how, with a fair demand, there can be enough planted to supply 
legitimate calls. Those packers who sold early were fortunate, 
nor will their customers miss it; but after business conditions 
changed the vim went out of trade and we are confronted by 
‘‘eonditions.’’ Well-known packs are quoted for future de- 
livery, 1908, at 90c, but corn can be bought for from 80ce 
factory, to 87%4¢ as to quality, reputation and quantity. All 
‘<faney’’ is not cut from the same cloth or pattern. 








INDEX. 





NEW YORK. 


New York, May 25, 1908. 

Epirok CANNER: ‘Trade in most varieties of canned goods 
has not varied materially during the week just passed. Some 
lines have shown additional activity, as compared with previous 
weeks, but as a whole conditions have not changed. 

Tomatoes are fairly firm. Most holders quote 75¢ regular f. 
o. b. factory and an attempt is made by holders to force buyers 
to pay that price. Spot gallons can be bought at $2.00 f. o. b. 
factory and 2s are available at 55c¢ regular f. o. b. factory. 

Spot corn is doing better, particularly in the fancy grades. 
The recent reports that packers are preparing for a reduced 
pack throughout the West has had the effect of strengthening 
the market. Maine fancy grades are firm. State corn is held 
steadily up to quotations and the outlook indicates increased 
demand. The extent to which reduction will be carried in 
some localities is shown by the fact that one packer who last 
year bought 16,000,000 cans limited his order to 4,000,000 cans 
this year. Future state corn is a bit firmer with packers un- 
willing to book orders on the old basis without a fuller knowl- 
edge of crop conditions. 








HARLEM. 





BALTIMORE. 


Baltimore, Md., May 25, 1908. 
EpitokR CANNER: ‘The amount of business done last week for 
both spot and future shipment was quite encouraging, and as 
the new season has now fairly opened, we can confidently expect 
the improvement to continue. 
New peas are being offered for quick shipment at 








85e for 


standards. The quality so far this season is good. New straw- 
berries are obtainable at 80c. The heavy rains are damaging 
this fruit on the vines. This crop in particular needs some dry 
weather now, and needs it badly. 

The atmosphere of the ‘‘ Packing Town’’ section of Balti- 
more is now laden with the rich aroma of pineapple, for the 
season is just approaching its height and the ‘‘pine’’ packers 
are rushing things 

Up to a few years ago nearly all pineapples, not only for 
packers’ use, but also for quick consumption, came from the 
Bahamas and the bulk of it was imported through Baltimore, 
fast schooners being sent out for that purpose. The fruit is 
loaded loose on schooners and it is interesting to see the unload- 
ing on arrival of a vessel. Packers’ wagons can be seen load- 
ing up on the wharf side of the vessel, and railroad cars on 
barges loading on the other side. These schooners carry from 
60,000 to 90,000 pines, 

Quite a change has now, however, come over this business. 
Cuba has come to the front as a pine country, and is sending 
to this country from 600,000 to 800,000 crates per year. These 
come via steamship lines to New York, so that the country 
generally, now gets its supply of pines for immediate consump- 
tion from New York instead of from Baltimore, and the im- 
porting done here is chiefly for packing trade. 

In no line of the business has so much improvement been 
made through and by machinery during the last six or eight 
years as in pineapple packing. The packing of ‘‘pines’’ is 
really a science in itself. First the fruit is picked over and 
those apples ripe enough to work are sorted out—the others 
being ‘‘stored’’ to ripen up. The peeling is still done by hand, 
but after peeling, the apples are passed to a coring machine 
which neatly cuts out the core; then they go to a sizing and 
slicing machine. 

This machine is a marvel, and it is largely through its use that 
Baltimore has attained such an enviable reputation for canned 
pineapples. After passing through the slicer, the fruit is 
passed to the packing tables, where neatly-clad women sort 
out and grade the pieces, which are ther put into cans with 
varying degrees of syrup—according to quality—and the cans 
are then processed in the usual manner. An idea of the mag- 
nitude of this business can be gained by knowing that one firm 
alone in 1907 packed about 1,500,000 pines, and that there are 
two or three houses here that have a daily capacity of from 
40,000 to 50,000. Baltimore certainly leads the van in pine- 
apple packing. 

Two or three of the largest packers send out schooners for 
part of their supply, but do not rely entirely on their own 
importation, but buy a good many, not only on the Baltimore 
market, but also in New York. The fruit is graded accord- 
ing to size; that is, the number of pines required to fill a 
regular size crate. The designations are 18’s, 24’s, 30’s, 
36’s, 42’s and 48’s. Of course, the lowest numbers repre- 
sent the largest pines. Packers do not care to use anything 
larger than 30’s or smaller than 42’s. Anything larger than 
30’s eauses too much waste at the sizing machine when cut- 
ting the slices, and anything smaller than 42’s only make 
very small slices and hence can only be used for grated. In 
New York the fruit is sold at so much per crate, but in 
Baltimore it is sold at so much per pine, as well as some- 
times at so much per crate. Packers generally prefer to buy 
on the spot, as they can then see what fruit they are getting, 
and its condition. The fruit ought not to cost packers more 
than 4e each for 42’s, 5¢ for 36’s and 6e for 30’s to enable 
them to produce the canned article low enough to sell at 
popular prices. Tartar. 
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led Corliss Fngines 


Hamilton Corliss engine. 


One 9x14 left-hand Atlas side crank. 

One 10x16 Atlas automatic side crank. 

One 12x18 Atlas automatic center crank. 

[wo 10xi6 Bullock straight-line automatic engines. 
Slide Valve Engines for Immediate Shipment 

One 9x14 Atlas slide valve engine. 

One 9x12 Erie City center crank. 

One 10x15 pressure center crank. 

One 12x20 Atlas side crank. 





Machinery, Plumbing, Heating Material and Supplies 


lot 


Pp Overth 
One 12x36 left-hand 
One 18x42 right-hand Atlas Corliss engine. 
One 20x48 Cooper Corliss engine. 

Automatic Engines Ready for Service 


CENTRAL MACHINERY & SUPPLY CO., — :=: 


Three Worthington standard duplex pumps, 4144x2%x4. 

Two Worthington standard duplex pumps, 54x3%4x5. 

One Worthington standard duplex pump, 6x4x6. 

One 7%4x4%x10 Dean duplex pump. 

One 100-horsepower Berryman pressure feed water heater. 

One 150-horsepower Kroshell heater. 

One 200-horsepower Stillwell-Bierce heater. 

Receiving and pressure tanks of all sizes. 

The exceptionally fine smoke stacks, from 16 to 60” in diameter. 

Headquarters for pipe of all easing, valves, fittings 
(both threaded and flanged), heating apparatus and plumbing 
supplies. We sell direct to the consumer. Get our prices. 


547-559 State Street, CHICAGO 


sizes, 
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TO ACCEPT SWITCHING RULES. 

Rerepresentatives of Chicago merchants and ship- 
pers met in this city last week and decided to accept 
the switching rules proposed by the Illinois Railroad 
and Warehouse Commission and advocate their perma- 
nent- ordering at a hearing before the Commission. 
The point which will be fought by the railroads is as 
follows: 

“In all cases where a car is loaded on or unloaded 
from a public team track which is not immediately ad- 
jacent to the place of business or industry of the 
party loading or unloading such car and such car 
originates at or is destined to a point on another line 
of railroad, a sum not to exceed $1 per car may be 
added to the above maximum rates for the use of 
such track.” 





CANNED GOODS CLASSIFICATION UNCHANGED. 

The Virginia State Corporation Commission has 
sustained the contention of the Southern Railway, 
against which proceedings were instituted for having 
promulgated a higher classification on canned goods 
than any other railroad in Virginia. The proceedings 
were dismissed by the Commission last week. 





CANADIAN JOBBERS ELECT OFFICERS. 

The Ontario, Canada, Wholesale Grocers’ associa- 
tion at its convention a few days since elected the 
following officers to serve during the ensuing year: 

President—W. G. Craig, Kingston. 

Vice-President—Fred T. Smye, Balfour, Smye & Co., Ham- 
ilton. 

Committee on Costs—Wm. Logan, of Davidson & Hay, 
Toronto; Samuel Vila, of James Turner & Co., Hamilton; 
John Dillon, of A. M. Smith & Co., London. . 

Committee to Confer With Manufacturers—T. B. Escott, 
London; F. T. Smye, Hamilton; A. H. Pofford, of Davidson 
& Hay, Toronto; Thos. Kinnear, Toronto; W. G. Craig, 
Kingston; H. C. Beckett, Hamilton. 

Committee on Legislation—Jas. Gilmour, Brockville; James 
Gow, of McPherson, Glassco & Co., Hamilton; John Garvey, 
London; J. H. Simpson, Guelph. 





HOME BRAND CANNING CO. INCORPORATES. 
The Home Brand Canning Company has been in- 
corporated at Fredericksburg, Va., with O. M. Arm- 
strong, president ; E. M. Agan, secretary; W. T. Arm- 
strong, treasurer; capital: Maximum, $25,000; mini- 
mum, $2,500. 


° 





FRUIT JAR PRICES HIGH. 

It is an interesting question whether the unusually 
high prices on fruit jars are going to affect the quan- 
tity of home-made preserves, etc., put up this season. 
Jars are so much higher in price than last year that 
retailers will have to charge more for every dozen 
sold. High-priced jars may have a tendency to make 
the housewife carry on her preserving operations on a 
smaller scale than ordinarily, although lower cost of 
fresh fruit, due to the promised abundant yield, may 
offset the increased cost of jars. 





CONFERENCE OF MEAT INSPECTORS. 

A conference between officials of the United States 
Department of Agriculture and meat inspectors sta- 
tioned at different packing points throughout the 
country was held in Chicago this week, commencing 
Monday, May 25. The chief purpose of the con- 
ference. was to secure more uniform enforcement of 
the new regulations governing the inspection of meat 
under the law. Among those who met the more than 
one hundred inspectors were Secretary of Agriculture 


Wilson and Dr. Melvin, chief of the Bureau of Anima 
Industry of the Department of Agriculture. This jg 
the bureau under which the meat inspection law jg 
executed. 

NEW BROKERAGE COMPANY FORMED. 

The Central California Brokerage Company has 
been incorporated by Hazel Seropian, J. W. Seropian 
W. F. Clark, Chas. Bacon and Henry Brickley with 
capital stock of $75,000. 

MAY PURCHASE ACME CAN WORKS. 

The likelihood that the American Can Company wil] 
purchase the Acme Can Works, Montreal, Canada, is 
reported. It is stated that officials of the American 
Can Company have recently been in Montreal in cop- 
sultation with Messrs. James B. Campbell and Wm, 
Pratt of the Acme Works, and in this connection it jg 
said that should the American Can Company buy the 
Acme the business will be carried on under the style 
of the American Can Company, who, it is further 
stated, will install a number of improvements in the 
plant. 











NEW SEEDED RAISINS SOLD. 

A mail report from San Francisco, according to the 
Journal of Commerce, says it is understood there that 
some sales of seeded raisins have been made for 
August-September shipment out of the old crop at 
6'4c f. o. b. Coast for fancy. 





CANNED SALMON WAS ALL GOOD. 

Bulletin No. 150, issued from the laboratory of the 
Inland Revenue Department at Ottawa, Canada, con- 
tains the result of the examination of A. McGill, the 
chief analyst of samples of canned salmon. Practically 
all the brands examined are from British Columbia 
canneries. Six samples were taken from each inspec- 
toral district in the whole of Canada and an analysis 
made. 

That British Columbia salmon is put up in the very 
best of condition is proved by the fact that all the 
samples taken promiscuously were found to be in 
good condition and true to name. 


p 





WANTS DATE ON CANNED MEATS. 

Senator Beveridge requested the Senate last week to 
take action at the. present session on the bill requiring 
the date of packing on each can of meat. The chair- 
man of the committee on Agriculture, Senator War- 
ren, stated that a special meeting of the committee had 
been held to consider the bill. At that meeting whole- 
sale grocers had requested to be heard on its provisions 
and in the last days of the session it was not feasible 
to’ grant such a hearing. 

When Senator Beveridge called up his resolution re- 
quiring meat packers to place the date of packing on 
packages of meat and meat products, Senator Fulton 
of Oregon interposed with a motion to take up the 
omnibus claims bill and it was carried. The bill to 
place the date of canning on meat packages was dis- 
placed and can be again considered only by unanimous 
consent or on motion. 





CENTRAL MACHINERY & SUPPLY CO. 

This well-known Chicago house lists in the present 
issue of THE CANNER engines, pumps and _ various 
supplies. Be sure to look over their advertisement and 
drop them a line of inquiry in case you don’t see what 
you want. The address is 547-559 State street, Chi- 
cago. 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars 


Issued by Prominent Commission Firms 
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J. M. Paver Company. 

Peas—Our spot offerings are most limited, indeed. 
We are glad to report a revival in future peas. Busi- 
ness has started up in a most satisfactory manner. All 
packers report a very late season, too much rain, etc., 
in fact the same conditions that have raised complaint 
after complaint from the corn and tomato packers 
have, to somewhat of a lesser degree, interfered with 
sowing on the part of pea packers. 

Thomas J. Meehan & Co., Baltimore, Md. 

Next to tomatoes, for both spot and future delivery, 
the buyers” attention just now is attracted to new peas, 
pineapples and strawberries as well as other new goods. 
The tomato market was quite active last week, and 
there is a slightly firmer undertone to it which is not 
shown in the quotations. Steady buying of spot goods 
for prompt shipment wears away the visible supply 
without attracting much attention and keeps the mar- 
ket prices steady, and no notice of it is taken until a 
number of supposed large holders announce that they 
are sold out. For future delivery the tomato market 
continues firm and a number of sellers at the low 
figures have already sold up to the quantity they de- 
cided to accept contracts for, with 100 per cent delivery 
guaranteed, and have withdrawn from the market. 

E. C. Shriner & Co., Baltimore, Md. 

Strawberries—Every day rain and the absence of 
warm sunshine are keeping the crop backward, but 
the visible supply is bountiful and only requires favor- 
able weather to mature and ripen the fruit. A few 
canners were packing them this week. We quote the 
new goods also in our price column. 

Futures—The nature of the buying this week gave 
indications of more confidence in them, which we do 
not think is misplaced. Contracts made with reliable 
packers who will make good 100 per cent delivery of 
100 per cent quality, regardless of market conditions 
in packing season, can safely be recommended. 

Cherries—A fair average crop is expected, unless 
excessive rains decay and destroy the fruit on the 
trees, a disaster which was encountered last year. 

Thomas G. Cranwell & Co., Baltimore, Md. 

Future Tomatoes—There is a better demand. While 
there is no heavy buying, yet there is some buying all 
along the line, which is quite a change from the con- 
ditions prevailing several months ago, when there was 
no business being done at all. 

Strawberries—Early strawberries are now coming in 
and a small quantity has been packed. The raw mate- 
rial, however, is not plentiful enough to enable packers 
to go to work freely. 

Strasbaugh, Silver & Co., Aberdeen, Md. 

Future Tomatoes—Future tomatoes continue quiet 
with but little business going. Most packers, who 
figure closely, show little disposition to accept business 
at prevailing quotations and since weather conditions 
- have been unfavorable for the last two weeks, they 

seem content in waiting results and what the future 








A very few degrees 
variation in processing 
means a big difference 
in the quality of your 
product and in many 
cases a lot of spoiled 
goods. 


The H. & M. Auto- 
matic Retort Regula- 
tor used in connection 
with the H.& M. Ther- 
mometer insures per- 
fect product. 








Write us for our Proposition 








Hohmann & Maurer Mfg. Co. 


Branch: 
Taylor Instrument Companies 
Rochester, N. Y. 
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may bring forth. Continued heavy rains have com- 
pelled the farmers to remain under cover and several 
days’ sunshine will be requisite before fields can be 
plowed and prepared for the reception of the tomato 
plant, which though mighty as a giant at times, is as 
tender as a young lamb during the period of propaga- 
tion and necessarily requires careful treatment and 
suitable preparation of growing ground, otherwise the 
vield will not justify the arduous labors demanded for 
its successful cultivation. Few reliable packers are 
willing to countenance future orders under 77% to 
80 cents. 





MAGNITUDE OF BALTIMORE’S FRUIT AND VEGE- 
TABLE CANNING INDUSTRY. 


“By far the greater portion of the tomatoes canned 
in Maryland,” says the Baltimore “News” in an arti- 
cle descriptive of that city as a canning center, “are 
canned in Baltimore. The output of the county can- 
neries is large, but it does not compare with the out- 
put of the city’s packing houses. In the production 
of canned tomatoes Baltimore leads all other cities in 
the country. It is the canned tomato emporium of 
America. 

“Not only this, but Baltimore is the leading city in 
the United States in the production of canned goods 
generally. Those who are in a position to know say 
that it is doubtful if the entire output of all the can- 
neries in the state of California equals that of this 
city. The monetary value of all the vegetables, fruits 
and oysters canned in this city annually amounts to 
over $30,000,000. At a conservative estimate the to- 
mato pack alone was easily worth $7,000,000. 

“As may be imagined from what has been said, the 
canneries turn out more tomatoes than any one other 
article. Next in importance comes corn, after which 
come peas and peaches in the order named, though 
during the good season the pack of peaches sometimes 
surpasses that of peas. Especially was this true sev- 
eral years ago before the great peach orchards of this 
state and Delaware were attacked by a disease called 
the yellows and another equally as bad known as the 
San Jose scale. The prevalence of these diseases, how- 
ever, necessitated the cutting down of many of the 
old orchards, and since that time there has never been 
a year when the peach crop was as large as it once 
was. In many instances young orchards were planted 
to take the place of those that were destroyed, but in a 
large number of cases the growers became discouraged 
and planted their land in other crops giving larger re- 
turns, and which could be depended upon with more 
certainty to produce a yield. 

“The four articles mentioned above are staples. 
Two other commodities, not exactly in that class, but 
of which the Baltimore canning establishment annually 
turn out large quantities, are pineapples and straw- 
berries. According to Thomas J. Meehan, acknowl- 
edged to be a leading authority in the city on the 
subject of canned goods, the packing of pineapples 
has increased remarkably in this city during the last 
six or eight years. The demand, he says, has run to- 
ward the highest priced goods, of which the canners 
cannot make enough, so that after the Baltimore pack 
is exhausted the buyers are compelled to take pine- 
apples canned in Singapore and the Hawaiian Islands 
to fill in the gap until another season for canning them 
in this city rolls around. What Mr. Meehan said with 
reference to the demand for pineapples he declared is 


true of the demand for strawberries and practically ay 
other lines of canned fruits, the buyers preferring the 
most expensive grades to the cheap ones. 

“The canning business has expanded rapidly jn this 
city. In the early days the canners put up only jo of 
15 different articles. Now the list of canned articles 
embraces something like 75 different names. There 


is hardly a fruit or vegetable that the canners have not 
found a way of putting up in cans. As one packer ex. 
pressed it, you can begin with ‘a’ for apples and go 
winding up with 


through the whole alphabet to ‘w,’ 
whortleberries. 

“Aside from its fruit and vegetable packing, Balti- 
more does a tremendous business in the canning of 
oysters. This year was an especially good year for 
oysters, and for that reason the oyster packers haye 
had an unusually good season, canning, it is said, more 
oysters than have been canned for the last four or 
five years put together. The business, too, is expected 
to improve as a result of the Haman oyster culture 
law, which was passed by the legislature of 1906. Up- 
on this point Mr. Meehan said: 

“ “Everyone looks forward to the good results which 
are bound to come from the new oyster law and the 
excellent way in which the Shell Fish Commission js 
handling the subject. If the commission is not ham- 
pered or interfered with, oysters will soon be as plenti- 
ful in the Chesapeake bay as they were fifteen or 
twenty years ago, when it was a common sight to see 
in the yards of the great oyster-packing establishment 
along the water front piles of oyster shells higher than 
the canning factories themselves.’ 

“Tt is difficult to estimate just how many people are 
employed by the packing houses in this -city, but a 
conservative estimate places the number at something 
like 6,000 or 8,000. Most all of the paring and peeling 
is done by women, and for that reason the majority 
of the employees are women. Most of them are paid 
for piece work, and their earnings average about $1.75 
a day. In some of the houses the employes are paid 
as fast as they finish a certain piece of work. Pay 
clerks go through the building and as soon as an 
employe pares or cans a certain amount of goods he 
or she is paid right there. 

“The canning season in this city generally opens in 
May, sometimes with the packing of peas, but more 
often with the packing of pineapples. This year a few 
peas have already been canned, but the factories will 
start up on a big scale within a few days, when the 
first pineapples are expected to arrive. From peas and 
pineapples the packing usually drifts to strawberries, 
and then on with the other fruits and vegetables as 
they come in until late in the fall, when it closes with 
the late fruits and vegetables. Of course the oyster 
packers operate throughout the winter months. 

“The products of the Baltimore canneries are sold 
all over the United States and Canada, and hundreds 
of thousands of cases are exported to foreign coun- 
tries. Though it hardly seems probable, it is neverthe- 
less a fact that canned peaches are shipped as far west 
as Denver, Colo., where opposition of the strongest 
kind is to be found in the goods turned out by the 
California packers. Thousands of cases are shipped 
to New Orleans and other Southern cities. Last year 
when the Southern Pacific opened up its steamship line 
between Baltimore and New Orleans the principal part 
of the cargoes carried by its big steamers was canned 
goods.” 
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/Machinery, Building Material and Supplies 


FROM 


WRECKING OPERATIONS AND MANUFACTURERS’ SALES 


The Chicago House Wrecking Company offers a gigantic stock 
of high-grade, brand new Lumber and Millwork direct to users. 
You can save from 30 to 60 per cent by buying your Lumber 
and supplies from us. : 

We recently purchased at Manufacturers’ Sales 50,000,000 
feet of brand new Lumber, which we offer at prices lower than 
Lumber prices have been for years. 

SEND US YOUR LUMBER BILL FOR OUR LOW ESTIMATE. 

If you intend to do any building or repairing this year, send 
us your complete Building List for our prices. We will esti- 
mate on everything you require, including Millwork, Hardware, 
Roofing, etc. at prices lower than you can possibly obtain 


here. 
~~ LUMBER FOR CRATING PURPOSES. 

Lumber for penne | Purposes at prices ranging from $5.00 
to $8.00 per thousand. If you are a large user of Lumber for 
such purposes, give us an idea of your requirements and let us 
make you an estimate. 

Will make contracts covering a period of time for material 
Ny require furnished cut to length or in random lengths. 


es accordingly. 

oat S°Y- REBUILT ENGINES. 

1—16x36 Weisen-Vilter Corliss Engine. 

1—18x42 Left-Hand Hamilton Corliss Engine. 

1—28x42 Right-Hand Bates Corliss Engine. 

1—-20x48 Lane & Bodley Corliss Engine. 

1—36x72 Single-Cylinder, Single Expansion ‘“Green-Wheelvck” 
Engine, 1,300 H. P. 


ILERS. 
12—66x18 Horizontal Boilers. 
6—60x18 Horizontal Boilers. 8—72x16 Horizontal Boilers. 
12—62x18 Horizontal Boilers. 1—66x16 Triple-Riveted Boiler. 
2—72x18 Triple-Riveted Butt-Strapped Boilers. 


SMOKE STACKS. 
Fifty Good Steel Smoke Stacks, sizes 12” to 72”, yt con- 
dition ; can save you 50 per cent and make quick delivery. 


FIRE DEPARTMENT SUPPLIES. 
100 Fire Hydrants, perfect condition, from the St. Louis Ex- 
position, $13.50 to $15.00. 
,000’ 2%” Double-Jacketed, Rubber-Lined Cotton Fire Hose, 
worth $1 per foot, at 50c per foot. 
Complete line of Fire Hose and Mill Hose, together with 
Couplings, Nozzles, Reels, etc. You can easily save 75 per cent 


on this stock. 
ELECTRICAL SUPPLIES. 
a new Incandescent Lamps, 8 C. P., 9c each; 16 C. P., 
1l1c each. 
Copper Wire, Porcelain Knobs, Cleats, Cutouts, etc. 
We can always make prompt shipments. Have you had our 
special list? Better send for same. It will save you many a 


dollar. 
SHAFTING AND BEARINGS. 
11 Pedestal Bearings and Bases for 16” Shafting. 
465’ 10” Shaft. 250’ 12” Shaft. 300’ 14” Shaft. 
122’ 16” Shaft with 3 solid couplings. 
1 Western Jaw Clutch for 16” Shafting. 


BO! 
6—60x16 Horizontal Boilers. 


We are constantly buying, at forced sales, complete stocks of Hardware, Plumbing and Heating Material, 


Furniture, Office Furnishings, etc., etc. 


Be sure and get our low prices on anything you need. 


ASK FOR OUR CATALOGUE No. 832. 500-page book of bargains and valuable information. 


CHICAGO HOUSE WRECKING CO,, 35th and Iron Sts., CHICAGO 























MASTERS 


t RAPID 
”: 


PLANT SETTER 


is just as staple as 


the HOE or the SPADE 


on every well managed farm, and for 
setting out all kinds of plants, such as 


TOMATOES, 
CABBAGE, 
TOBACCO, 

SWEET POTATOES, ETC., 


there is nothing to equal it in the U. 8. 
today. Does better work than can be done 
by hand and more than twice as fast. 


EVERY CANNER 


should equip their growers with this 
Setter, because it does its work better 
than can be done by hand and the retail 
price is within the reach of all your 
growers. No stooping, therefore no lame 
backs. Does absolutely sure work, and 
your farmers will be delighted with it. 
Write us at once for wholesale prices, 
testimonials and full particulars. 
Mention this paper. 














Masters Planter Co. 


CHICAGO, ILL. 


Agri. Dept., 178 So. Water Street, 




















FOR 


Packer’s Cans 














POPE 


“Clean & Bright” 
PLATES 




















Pope Tin Plate Co. 


PITTSBURG, PA. 
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CANNED GOODS NOTES | 





J. W. Peacock, of Eden Center, N. Y., will act as manager 
of the Lanesboro, Minn., canning factory this season. 

It is reported that the canning factory at East Prairie, 
Mo., has contracted for 100 acres of tomatoes for this sea- 
son’s pack, 

The German Gelatine Company, of near Holland, Mich., 
is reported contemplating putting in a canning plant for 
handling small fruits. 

A report from California notes an increase of capital stock 
of the Pacific Coast Canning Company, Oakland, to five times 
its original capital. 

The machinery has been installed in the plant of the Lewis- 
ton-Clarkston Canning Company at Lewiston, Idaho. The 
factory will make its initial run on strawberries. 

George F. Warren is to act as foreman of the sardine can- 
nery at Machias, Me., and Captain Lewis Sawyer will super- 
intend operations at the Buck’s Harbor plant. 

The Rockland (Me.) ‘‘Courier-Gazette’’ says: ‘‘The 
Waldoboro canning factory has been demolished and the 
material and machinery is being shipped to Greene, Me.’’ 

The Godfreys, of Benton Harbor, Mich., will operate their 
peach cannery at Springdale, Ark., again this season. Fruit 
prospects are reported very good in that part of the country. 

The machinery in the Marysville plant of the California 
Fruit Canners’ Association has been overhauled and some ad- 
ditional machinery put in preparatory to the season’s pack. 

The Gregory Fruit Company, says a report from Colton, is 
building an addition to its cannery and drier. The work is 
being rushed, as the apricot season promises to open up early 
this year. 

The canning plant of the Bartow Consolidated Canning 
Company, at Rocky Ford, Colo., caught fire a few days since 
and was damaged to the extent of a few hundred dollars 
only. 

The New Hartford Canning Company will operate the 
White Canning plant at Williamstown, N. Y., this season. 
The New Hartford Canning Company recently bought the 
White plant. 

The Salem Canning Company, of Salem, Mo., has been 
incorporated with a capital stock of $2,000 to pack tomatoes. 
The incorporators are George D. Moser, F. MeDonald and 
Orin E. Hyer. 

It is reported that a canning plant will be installed in the 
works of the Leroux Cider & Vinegar Company at Jonesville, 
Mich. The company have on hand a quantity of kraut, which 
they intend to pack in cans. 


Thé Bloomington, Ill., ‘‘Bulletin’’ of recent date said: 
‘‘The Bloomington canning factory is running these days and 
large quantities of beans are now being canned there. Some 
of them are put up with pork and others with tomato sauce.’’ 


A peach cannery will be operated this season at Croft’s 
Mill, near Aiken, Ga. John M. Givens, a large peach grower 
of that place, is the leading spirit of the enterprise. It is 
stated that the plant may be enlarged to handle tomatoes 
next year. 

The following is reprinted from the Two Rivers, Wis., 
‘*Chronicle’’: ‘*The Wisconsin Pea Canning Company has a 
large elevator in course of construction. It is to be used for 
handling shelled peas, as they come from the viners and to 
forward them to the canning department.’’ 


According to the ‘‘Fruit Grower,’’ A. B. Field & Co., of 
San Francisco, are reported to have offered to install a plant 
and operate a cannery at Merced, Cal., provided buildings 
were furnished them. Funds for the buildings have been 
guaranteed and the Merced cannery seems to be assured. 


A report from Minden, Ia., of recent date said: ‘‘Mr. 
Martin, one of the canning factory men from Blair, Neb., is 
here looking after his interests. They expect to have a large 
acreage of sweet corn planted here and are delivering to the 
farmers the seed, which has the appearance of being of a 
good quality.’’ 

The Marshalltown, Ia., Canning Works has been leased to 
the Western Grocery Company, who are putting out about 
400 acres of sweet corn, tomatoes and pumpkins for the sea- 
son’s pack. The Marshalltown factory will be operated 


under the name of the Western Grocery Company Mills ¢ 
ning Department. : “ 

The Port Clinton, O., ‘‘ News-Democrat’’ says: ‘‘The ma 
chinery for making tin cans at the canning factory has been 
installed and is in full operation. The men who operate the 
machinery are getting accustomed to their work and wilj soon 
be able to manufacture as many cans as an expert. Seven 
men are employed and more will be added later. This force 
will be able to turn out about half the cans required,’? 

Extensive improvements have been made in the Janesyille 
Wis., plant of the P. Hohenadel, Jr., Canning Company for 
packing peas. The pea department is on the west, adjoinin 
the old canning factory. The main building is of silica brick 
and is 126x44 feet in size, the main floor of which will be 
used for the canning department and the basement for stor. 
age. The viner shed has a cement floor, which is 80x34 feet 
in size. The entire plant represents a large investment, 


A FRUIT NOTES 4] 


Governor Hughes of New York state signed, among 
number of thirty-day bills, Senator Travis’ bill establishing 
a standard size barrel for the sale of apples. It shall hold 
100 quarts (grain or dry measure) and smaller barrels must 
be labeled ‘‘short measure.’’ 

At the meeting of the Georgia Peach Growers’ Association 
at Atlanta, Ga., President H. A. Matthews emphasized ‘‘the 
need of a large portion of the crop being canned, if a glut 
of the peach market is to be avoided.’’ He also stated that 
the peach crop is not so large this year as has been thought. 
He insisted that the yield has been overestimated. 

The West Tennessee fruit growers held a convention a short 
time since at Humboldt. It is proposed to have one selling 
agency at some central point, to be decided on by the or- 
ganization, the duty of which will be to sell the product of 
each individual in the association, the same to be uniformly 
packed and shipped. H. H. Love and J. C. McKelvey, of 
Humboldt, were elected president and secretary, respectively, 

A Santa Clara prune packer recently wrote: ‘‘The crop 
of prunes in this vicinity will be less than expected, not over 
35 per cent of last year’s. The apricot crop promises to be 
very large here, but the absence of rain for the past three 
months may cause a very material change in the estimate, as 
well as grades and quantity of the crop. It is very uncertain 
what grades will be long. Much of the crop may never 
mature if hot weather should set in early. 

According to a report from San Jose, Cal., experts on fruit 
growing in that valley say that this year’s crop, contrary to 
recent reports, will prove to be satisfactory in every respect 
except on prunes, which have dropped quite extensively of 
late and will beyond doubt prove to be a short crop. Cher- 
ries, peaches, pears-and apples are maturing in fine style and 
the apricot crop, despite the reports that it had been ruined 
by the frost several weeks ago, promises a heavier yield than 
the two previous seasons combined.’’ 

It seems to be the consensus of opinion, says the California 
**Fruit Grower,’’ that the Oregon prune crop has been con- 
siderably damaged by frost and from other untoward weather 
conditions. One advice from Salem to California ‘‘Fruit 
Grower’’ says that in the hills, where half of the prunes are 
grown, the crop is in perfect condition, while on the low 
lands frost cut the crop to from one-fifth to one-third of last 
year. This correspondent says the yield on the whole can 
safely be figured at three-fourths of a crop. 

A report from Portland, Ore., says: ‘‘It is difficult to 
make an accurate estimate of how much damage has been 
done by frost and unfavorable weather. There is no ques- 
tion whatever but that the fruit crop has been damaged to 
some extent and in some places very materially. We do not 
think the Italian prune crop will be nearly as large as it 
was last year, basing our judgment on present indications. 
The low land throughout the Willamette valley has been 
more or less affected by frost, and around Boise, Idaho, the 
same condition exists. The prospects for other fruits seem 
to be very good at present, although weather conditions are 
not altogether favorable, lack of sunshine and warmth being 
the principal drawbacks. ’’ 
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A Big Saving in Wrapping and 
More Uniform Work 


RESULTS FROM USING A 


BURT WRAPPING MACHINE 


It is one of the biggest Money Savers 
known and will prove indispensable to 
any plant where wrapping is done. 


Now is a good time to get particulars 
of the Burt Wrapper. Write today. 





BURT MACHINE COMPANY - BALTIMORE 
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CORN CANNING MACHINERY | 
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Conveyors “wiht re " we Recutters 
on ins. j. 

Huskers wi BA; Mixers 

Cutters AYE if Fillers 

Silkers a 3 Retorts 


The Latest Improved ‘* MODEL M ”’’ SPRAGUE CUTTER 
This machine saves its cost promptly, eclipsing all other cutters in efficiency. 


SPRAGUE CANNING MACHINERY Co. 


DANIEL G. TRENCH 6G CO., General Agents. 5 WABASH AVENUE, CHICAGO, ILL. 
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Registered U. S. Patent Office 


tandard 
olderin 


lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready te buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does. not pass a 
rigid inspection. ; 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI] CHEMICAL CO. 


CLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO.. ST. PAUL, MINN. MILWAUKEE, WIS 
Also by 8. O. RANDALL, Baltimore, Md. 
CG. W. PIKE CO., San Francisco, Cal. 


Samples and Prices premptly furnished. 
Cerrespondence invited. 








EIGHTH ANNUAL REPORT OF ILLINOIS STATE FOop 
COMMISSIONER. 


State Food Commissioner A, H. Jones of Illinois 
has just issued. his report indicating the work done 
by the Commission and the state analysis employed by 
it during the year ending December 31, 1907. From 
this report we quote the following: 

Jellies, Jams and Preserves. 

There has probably been no class of foods more 
universally misbranded than this. While flagrant cases 
of misbranding are still found, the tendency is be. 
coming stronger to comply with the law. 

The adulterants found, since July Ist, have been 
glucose, coal tar dyes, starch, salicylic acid, phosphates 
and sulphates. Many jellies have been incorrectly 
labeled “home made.” Examples of this kind are 
numbers 3,071, which contains glucose, sulphate and 
phosphate, and 5,032, which contains glucose apple 
juice and coal tar dye, although labeled “home made 
plum jelly.” The term “home made” is clearly in- 
tended to deceive when applied to factory made goods, 
The term should only be used on the label of goods 
made in a home, by commonly practiced home meth- 
ods. 

The use of sulphuric acid is seldom practiced for 
this purpose today, but the use of phosphoric acid for 
this purpose is increasing. It is necessary to state 
truthfully on the label what acid has been added to 
the food. It is perfectly clear that such a mixture 
should not be labeled “home made,” but it should be 
honestly and clearly labeled so that the consumer 
knows what he is getting. Such goods, unless so 
labeled are clearly frauds and the use of coal tar 
dyes and acids in food products is, in any case, open 
to serious objection. 

Cider Vinegar. 

Formerly cider vinegar was made almost entirely 
by the process of cask fermentation which took two 
or three years for completion. The cider was placed 
in casks with open bung holes in a warm place and 
allowed to undetgo alcoholic and acetic fermentation 
at the same time. This old and slow method has been 
largely displaced by the “generator” process which 
requires only two or three days for completion. The 
cider is allowed to percolate through beech shavings 
held in a cask with a false bottom. A current of air 
is passed up through the shavings which have been 
previously saturated with old vinegar. 

The manner in which vinegar is to be branded and 
the standards fixed in the law are given in sections 
11 and 39 of the new law. 

Cider vinegar is often adulterated by the addition 
of distilled vinegar. Any considerable amount of this 
is shown by a low percentage of total solids and ash. 
Occasionally a straight distilled vinegar colored with 
caramel is sold for cider vinegar. Often distilled 
vinegar is sold under the name of “family vinegar” 
or “table vinegar,” and accepted by the purchaser as 
cider vinegar. This is clearly misbranding, for the 
law states that “all vinegar made wholly or in part 
from distilled liquor shall be branded distilled vine- 
gar.” 

Of the thirty-five sampes of cider vinegar examined, 
ten were found to be illegal. 

The manufacturer of cider vinegar should take care 
that only clean and sound apples are used in the mant- 
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“Tackstick” 
ticks 


There’s no doubt about that. Tackstick sticks 
like glue, and can be used on any labeling machine 
i with splendid results. 

6 
“THE REEVES Tackstick is dry paste. All you 


VARIABLE SPEED TRANSMISSION 


It’s a simple, compact, well-made, reliable 
form of countershaft which enables you to get 
just exactly the right speed on any machine 
without shifting a belt or, stopping. 

It will pay you to see that not only your 
new machines, viz.: viners, cappers, fillers, 
blanchers, ete., are all equipped with this coun- 
























































have to do is to add cold water 

to one pound of Tackstick to 

mske from seven to nine pounds ‘ 

of the best paste you ever used. i 
Tackstick will not sour, mold, 

or spoil it any way. Neither will 

it rust cans and spoil labels. It 





tershaft but look after the machines now in just sticks. 
use. ee! 

The wise installation of a few Reeves Trans- Costs less is easier to work and gives better satis- 
missions will set things humming about the faction than any other. Order now for your season’s 
factory. 

— will find this Transmission in every supply. Price list on application. 
canning and packing district in the United 


States, and where they buy one they buy more. 


REEVES PULLEY cO.,|||_ == =. | 


COLUMBUS, INDIANA 
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No 116 DATING MACHINE 


for Sanitary Can Covers and Studhole Ceps 


Anything But a Square 
Deal is a Misdeal 


You get a square deal in all of our Machines. This 
machine which we show here is our latest product. It is so 
simple that an inexperienced boy canrunit. It works auto- 
matically. 

Any desired combination of dates, serial numbers, years 
and other private marks obtained so that a packer may identify 
his own preduct at any future time. 

It’s the best machine on the market and full satisfaction 
a Investigate it, for the Canning season will soon be 


re. 
We'll send you a sample cover if you want it, a request will 
bring it, with full particulars. 


The New Seam Sanitary Can 


No holes, no caps; the entire 


top open.') 
Sealed Without Heat, Solder or 
Objectionable Fluxes. 
We furnish complete outfits for 
making these cans. 
Round, Square or Ir- 






regular Shapes. 
rite for our Catalog 
and prices. 


All Packers, Brokers, 
Jobbers and Retailers 
should recommend goods 
packed only in this pack- 
age. 

Tin Can Covers Iden- 
tified. 

Our new dating ma- 
chine tor marking, iden- 
tifying, registering pri- 
vate or secret marks that 
insure against future con- 
tingencies. Ezsily handled, easily adjusted. 

We manufacture all kinds of machinery. 


European Agency, G. Guelpa di L., Corso del 
Valentino 1%, Torino, Italy. 








South American Agency, La Cromo Hofjalateria 
Argentina, Buenos Aires, Argentine 


MAX AMS MACHINE CO. , mt. v@NGN, N.Y. 
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facture of the cider from which vinegar is made. The 
manufacture of cider vinegar demands as great care 
in this particular as does the manufacture of the bev- 


erage cider. 
Distilled Vinegar. 


Distilled vinegars are made from distilled dilute 
alcohol, acetified by the “generator” process. Accord- 
ing to section 11 of the law, distilled vinegar “shall 
not be colored in imitation of cider vinegar.” This 
is the chief cause of illegality in this class of vinegars 
as they are very rarely below standard strength in 
acid. Of the seven samples examined, six were illegal, 
all of them being colored with caramel. A colored 
distilled vinegar is almost always very clear while good 
cider vinegars are generally somewhat turbid. 

Catsups. 
Tomato catsup is properly made from fresh, ripe 








E. H. TEMPLE. 


Mr. Temple will leave San Francisco on June Ist, or shortly 
thereafter, for New York City, to assist Mr. H. W. Phelps, general 
sales manager of the American Can Co., in handling the company’s 
yackers’ can business. Mr. Temple succeeded Mr. Phelps in San 
‘rancisco as the general manager for the Pacific district, and 
leaves behind him on the Coast, after a residence there of two or 
three years, many warm friends and a splendid record. Previous 
to going to the Coast Mr. Temple was for several years the Ameri- 
ean Can Co.’s sales manager for the Central district, having his 
headquarters in Chicago. He is a man of fine ability and possesses 
a wide acquaintance in the trade, ard has many canner friends in 
all parts of the country. 








tomatoes, with or without spices and condimental sub- 
stances to give it a flavor. 


Inasmuch as the tomato ripens during a very short 
season and the facilities for taking care of this enor. 
mous crop are limited, manufacturers have been ac. 
customed to use a preservative in the pulp in order 
to keep it from fermenting until they are ready to yse 
it in the manufacture of catsup. The preservative 
used has been usually salicylic acid or sodium benzoate. 
When catsup is manufactured, much of this preserya- 
tive is lost during the boiling and it has been the 
custom to add more to the finished product. This 
use of a preservative is unnecessary if the product 
be perfectly sterilized, and if care be used to keep the 
bottle covered and in a cool place, except when in 
actual use. Catsups manufactured without the use 
of a preservative are necessarily more expensive than 
those containing preservative. The consumer should 
be careful to read all of the label, including the neck- 
band on the bottle, if there is one, to ascertain whether 
or not a preservative has been used. There is a 
special article on “preservatives” in this report. 

Catsup has been variously adulterated in this state, 
Besides the added preservative whose presence is not 
always declared, the following adulterants have been 
found in catsup during the last year: aniline color, 
saccharin, starch and foreign fiber. The presence of 
added color is particularly reprehensible because it 
permits of the use of unripe or unsound tomatoes, 
and of pumpkin or other foreign pulp which has been 
found in some samples. The use of starch as a thi¢k- 
ener and filler permits of the presence of more water 
in the catsup than is apparent to the consumer. 
Saccharin is used in place of sugar as a sweetener, 
and should be declared on the label as such. 

During the past year eleven samples have ‘been 
declared illegal or adulterated. 





HAWAIIAN PINEAPPLE GROWERS ORGANIZE. 

According to a report from Honolulu, the pineapple 
growers of the Hawaiian Islands have organized an 
association, the principal object of which will be to 
co-operate in marketing their product, which is steadily 
increasing in size. It is predicted that the Hawaiian 
pineapple pack will ‘within a short time amount to fully 
500,000 cases per year. 

OVAL & KOSTER. 

We take pleasure in presenting to our readers the 
name of Oval & Koster, lithographers, of Indianapolis, 
Ind., and trust that all will make memorandum of 
same for immediate and future reference. As label 
manufacturers the referred to firm stand high in the 
trade and solicit your favor. 














of peas. This machine has, for the past three years, 
canneries of Wisconsin and other states. 


by a governor. 
delivers the vines in a steady stream to the viner. 
construction. It pays for itself in one or two seasons. 


Seaford, Del., June 16, 1907. 


been in successful operation in 


In brief, it consists of reciprocal raking bars fed by a canvas belt, the whole controlled 
Upon this belt the pea vines are thrown from the wagons. The machine 
Machine is easily attached to viner. 
It stands out but six feet from body of viner and does not obstruct approach. 


"Two Rivers, Wis. 


THE MUNDT AUTOMATIC PEA VINE FEEDER 


The canners are looking for labor-saving devices. Much is accomplished by the Mundt 
Automatic Pea Vine Feeder (here illustrated), a machine to feed the pea vines into viner. 
It saves the labor of men feeding; does the work more uniformly; produces a distinct gain 


It is of durable 








Mesers. Schmitz & Mundt, Manitowoc, Wis. 


Gentlemen: We are pleased to say the four Mundt 
Viner Feeders that you attached to our Virers are 
doing fine work. They far surpass hand feediug, as 
they do the work more regularly and do not get 
tired, besidee the vines come out thoroughly cleaned 
of peas. We want you to prepare to attach your ma- 
chines to the balance of our Viners next season. 
Youry truly, ~ Greenabaum Bros. 











Schmitz & Mundt, Manitowoc, Wis. 

Gent] men: Weare pleased to report that your 
Automatic Pea Vine Feeders attached to our Viners 
the past yesr do perfect work, better than can be 
done by hand feeding. Each feeder does the work of 
one man, and causes better threshing on account of 
more uniform feeding. We would not get along 
without these Automatic Feeders for three times the 
money they cost us. The operation of these ma- 
chines during one season can save enough to pay the 
purchase price. Yours very truly, 

E. J, Vaudreuill Canning Co. 


Manufactured and sold by Schmitz & Mundt, Manitowoc, Wisconsin 
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OUR 


Outside Soldered 


COMPLYING WITH THE PURE FOOD LAWS 


Free From Acid 
NO DISCOLORATION OF GOODS 


Clean 
NO DIRT OR DUST 


Perfect 


NO LOSS FROM LEAKS 


S. F. SHERMAN, Prest. UNION CAN COMPANY 
W. R. AYARS, Genl. Mor. 


J. E. HALL, Sales Agent. ROME, N. Y. 
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Special Bargains 


2 Hemingway 40x72 Retorts with complete equipment. 
1 Burnham Double Filler Corn Cooker. 
1 Merrell-Soule Upright Corn Cooker. 











4 Sprague Corn Cutters, 1893 Model, right and left. 
3 Sprague Corn Cutters, latest Model, right. 
1 Harris Power Hoist. 





1 Ulery M-S Silker, never used. 
3 Merrell-Soule Silkers. 
1 Invincible Three-shoe String Bean Grader. 





1 Moore & Bristol Tomato Filler. 
1 Stevens Belt Power Tomato Filler. 
1 Stevens Foot Power Tomato Filler. 
1 Huntley Monitor Bean Grader. 





1 Climax Capper. 

1 Hawkins Capper. 

1 Burt Wiping Machine. 
1 Ulery M. 8. Silker. 





3 Knapp Labelers for No. 2 cans. 
1 National Label Cutter. 


2 Springfield Gas Carburettors. 
1 Lockwood Gas Carburettor. 

Blowers, Air Pumps, Fire Arrestors. 
1 Porter Center Crank Engine. 








1 Baker Single Steel Capping Machine. 

1 Monitor No. 6 Pea Grader, latest pattern. 
1 Auto Tipper. 

1 Fairbanks 6-ton Wagon Scale. 





Lewis’ me outfit for making No. 2 cans, never 


used. 
1 Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 
1 Crosby Header for No. 2 standard cans. 
1 Crosby Rotary Crimper for No. 2 and No. 8 cans. 
1 Crosby Rotary Crimper for No. 2 and Gallon cans. 
1 Utica Industrial Co. Header for No. 2 and Jersey No. 


3 cans. ‘ 

2 McDonald Testers for sizes up to gallons. 

1 Bliss No. 3 Press for gangs of dies. 

1 Rotary Resin Pulverizer. 

1 Fay & Scott End Soldering Machine. 

1 Ames Horizontal Tubular fall front Boiler, 60” diam- 
eter, eighty-two 3”’x12’ flues. Dome 24”x32”. 
Man-hole in boiler front. Complete with all fit- 


tings. 

1 Phoenix Foundry full front MHorizontal Tubular 
Boiler, 54” diameter. Sixty-four tubes 3”x14’. 
Man-hole in top. Dome 30”x32”. Complete with 
all necessary fittings. 

1 Erie City Iron Works 48 H. P. Economic Portable 
Boiler. with all necessary fittings. 

1 Water Bottom 6 H. P. Portable Boiler with fittings. 

3 Stacks No. 10 Iron, 38” diameter, 50’ long. 

1 Stack No. 10 Iron, 30” diameter, 40” long. 

1 Wheelock Corliss Engine. Cylinder 20x48. Fly wheel 
14 diameter. Face 25”. 

1 Porter Center. Crank Engine. Cylinder 8” diameter, 
12” stroke. Fly wheel 48” diameter; 10” face. 

1 Fairbanks six ton Wagon Scale and double beam. 

1 Land 18” Blower, 5” outlet. Two pulleys 3x3. 








_ ALL ABOVE ARE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S.F. SHERMAN, Utica, N.Y. 








Local, Personal, 
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W. L. Bolt is reported as quite ill at one of the Chicago 
hospitals. 

F. I. Boothby, of the Scarboro Canning Company, is eon- 
tinuing to pack clams at Medomak. 

Messrs. P. and Harold Burnham, of Portland, Me., are at 
their clam factory on the Eastern shore. 

J. H. Empson, the widely known Colorado packer, has re. 
turned from a trip to Cuba and the West Indies. 

Charles T. Howe, of Charles T. Howe & Co., the well- 
known canned goods brokers of New York, sailed last week 
for Europe. He expects to be absent about a month. 

Col. J. M. Paver, Sr., of the J. M. Paver Company, In. 
dianapolis, has been spending several days in Chicago. The 
colonel is looking fine and says he never felt better in his 
life. 

W. B. Dudiey, of U. H. Dudley & Co., and Theo. F. Whit- 
marsh, treasurer of the Seacoast Canning Company, have 
gone to Eastport, Me., to examine into the domestic sardine 
situation. 

W. B. Ballou, of the dried fruit department of U. H. Dud- 
ley & Co., New York, is back from a four weeks’ visit to the 
Coast, during which he examined earefully into the situation 
on dried fruits. 

E. 8. Thorn, of the Geneva Preserving Company, Geneva, 
N. Y., was in Chicago Thursday of last week, visiting the 
brokers and the trade in general. Mr. Thorn is vice-presi- 
dent of the New York State Canners’ Association. 

M. W. Houck & Brother and F. 8S. Gunnell & Co., repre- 
sent the Hawaiian pimeapple packers in the New York mar- 
ket. They say the total pack will reach 100,000 cases this 
season. The output is steadily growing from year to year. 
This year the quality is reported exceptionally good. 

Burt M. Fernald, of the Fernald, Keene & True Company 
of Maine, is making an active canvass for the Republican 
nomination for the governorship of the good old Pine Tree 
State. Mr. Fernald counts his friends by the thousands, 
and it looks as if his nomination and election were sure. 

It is reported on good authority that Kemp, Day & Co., 
the well-known canned goods house of New York, have in 
their possession canned goods which are at least fifty years 
old. The cans are of the old-fashioned heavy-coated plate. 
A can opened not long ago contained articles in a good state 
of preservation. 

J. L. Smiley, president and manager of the International 
Packing Company, of Blaine, Wash., states that his com- 
pany has already packed 600 cases of crabs this season, or 
more than half as many as were packed during the entire 
season of 1907. He expects the total will be 2,500 cases this 
season. The industry is new in that section of the world, 
but promises to increase and be profitable. 

Geo. H. Hooke has changed his address for the summer 
from San Francisco to Los Gatos, Cal., where he will be in 
position to give close personal attention to his extensive 
packing interests. Mr. Hooke is president of the Sunnyvale 
Canneries and the Watsonviile Canning Company and is mak- 
ing cherries in barrels for maraschino and gallon fruits for 
all purposes his leading specialties. 

President L. J. Risser, of the Iroquois Canning Company, 
Onarga, Ill., eame up to Chieago Monday morning. Mr. 
Risser believes the backwardness of the season and the de- 
layed seeding of the sweet corn crop in Illinois and other 
middle Western states will have an important effect on the 
size of the 1908 pack, which he says will be smaller than 
last season’s production by a considerable margin. 

The CANNER received a pleasant visit on Monday from Mr. 
J. C. A. Frick, of Holland, who has had quite an extended 
experience as a fruit canner and preserver in Holland and 
who comes to America with the intention of studying the 
field and, if found satisfactory, establishing himself in the 
same line of business at sore point in the United States, 
probably Colorado or California. Mr. Frick at one time held 
the post of editor of the ‘‘Conserven Zeitung,’’ published at 

















praunsehweig, Germany, one of the leading canning journals 
e. 
go ae Frost, of the National Canned Goods and Dried 
Fruit Brokers’ Association, will leave Chicago this evening 
for Atlantic City, where the annual meeting of the National 
Wholesale Grocers’ Association will convene next week, June 
9 to 5, inclusive. En route Mr. Frost will stop over in 
Baltimore and Philadelphia. Besides President Frost the 
other members of the committee appointed by him to attend 
the jobbers’ convention are Frank A. Aplin, of New York, 
vice-president of the J. K. Armsby Company, and E. C. 
Shriner, the well-known Baltimore broker. Secretary John 
L, Flannery, Jr., of the Brokers’ association, expects to leave 
Chieago for Atlantic City today or tomorrow. ; : 

The last of this week and the first of next will witness 
the departure of many Western grocery jobbers, including a 
large delegation from Chicago, for Atlantic City, to attend 
the annual convention of the National Wholesale Grocers’ 
Association June 2 to 5, inclusive. The regular program 
will not begin until 11:30 o’clock Wednesday morning, June 
3, when the convention will be called to order by President 
William Judson, of Grand Rapids, Mich. The only business 
scheduled for Tuesday, June 2, is the meeting of the ex- 
ecutive committee. The wholesalers say they will welcome 
any canners who care to attend, and they will be permitted 
to be present at all meetings, as well as participate in the 
diseussions, excepting, of course, in the executive sessions. 








FOOD PACKERS’ TRADE-MARKS DECIDED TO BE 
REGISTERABLE. 

The following trade-marks have been favorably 
acted upon by the Patent Office, Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquires 
should be addressed to Joseph M. Bowyer, patent 
and trade-mark lawyer, it1o F. St., N. W., Wash- 
ington, D. C.: 

Serial No. 33,321. The word Bon Silene. Owner, Griffith- 
Durney Company, San Franciseo, Cal. Used on canned fruits 
and vegetables. 

Serial No. 33,324. The words Navy Brand. Owner, same 
as 33,321. Used on canned salmon. 

Serial No. 33,523. The words Blue Bird. Design, a blue 
bird. Used on eanned fruits, canned vegetables, canned 
meats, dried fruits, spices, mustard, coffee, crackers, maple 
syrup, honey, jelly, jams, flavoring extracts, olive oil and 
catsup. 

Serial No. 33,704. The words Alaska Circle. Owner, North 
Alaska Salmon Company, San Francisco, Cal. Used on sal- 
mon. 

Serial No. 33,705. The word Climax. Owner and use same 
as 33,704. 

Serial No. 33,706. The words Pride of Alaska. Owner 
and use same as 33,704. 

Serial No. 33,707. The words Merchants’ Choice. Design, 
a salesman and lady eustomer. Owner and use same as 
33,704. 

Serial No. 33,708. The word Tribute. Owner and use 
same as 33,704. 

Serial No. 33,709. The word Expansion. Owner and use 
same as 33,704. 

Serial No, 33,710. The word Tip-Top. Design, two men 
catching fish, Owner and use same as 33,704. 

Serial No. 33,711. The word Cosmos. Globe of the 
hemispheres. Owner and use same as 33,704. 

Serial No, 33,712. The word Caesar. Design, a Roman 
soldier. Owner and use same as 33,704. 

Serial No. 33,715. he word Triumph. Owner and use 
same as 33,704. 

Serial No. 33,757. The words Blue Jay. Design, a blue 
jay. Owner, Waukesha Canning Company, Waukesha, Wis. 
Used on canned vegetables and fruits. 

Serial No. 25,462. Design, a pennant on which are the 
words Pennant Brand. Owner, Northwestern Fisheries Com- 
pany, Seattle, Wash. Used on canned salmon. 

Serial No. 33,403. The word Hottentot. Owner, Alart & 
MeGuire, New York, N. Y. Used on sweet, sour and mixed 
pickles, catsup, mustard, sauces, relishes and chow-chow. 
Serial No. 33,703. Design, a map of Alaska. Owner, 
North Alaska Salmon Company, San Francisco, Cal: Used 
on canned salmon. 





Canner “Wants” for results—everybody reads’ em. 
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SAVES YOU 35% OF YOUR 
CLOSURE BILLS AND A LABOR 


GIVES YOUR PACKAGE AN 
ATTRACTIVE APPEARANCE 


IS REPLACEABLE ON THE 
BOTTLE AS TIGHT AS A 
CORK OR SCREW TOP 


LET US PROVE IT TO YOU 





REPLACED 


THE DODGE 
BOTTLE CAP 





FOR 


SALAD DRESSING 
MAPLE SYRUP 
GRAPE JUICE 
KETCHUP 

ETC. 


SAVES YOUR TRADE A SEARCH 
FOR A CORKSCREW 


cosT 


AND 


NO OTHER CAP COMBINES THESE 


FEATURES 


THE DODGE BOTTLE CAP COMPANY 


465 GREENWICH STREET 
NEW YORK CITY 
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PROFESSOR DUCKWALL OF NATIONAL CANNEBS’ 
LABORATORY SAVES THE PINEAPPLE JUICE. 
Professor E. W. Duckwall, director of the National 
Canners’ Laboratory at Aspinwall, Pa., has just re- 
turned from an extended trip to the Hawaiian Islands, 
where he looked into the pineapple packing industry 
and incidentally performed a very valuable service for 
the canners of the luscious pines which he speaks of 


NATIVE AND JAPANESE CANNERY “HELP.” 
in the following interview with THE CANNER: 

“The large pineapple canneries located on the dif- 
ferent islands have, for several years, lost all of the 
pineapple juice which escaped during peeling, sizing 
and slicing of the pines. This juice amounts to about 
seven hundred and fifty thousand gallons a year, and 
each gallon contains about one pound of sugar. We 
were successful in outlining a plan for saving all this 
juice, which is probably the best product of the pine- 
apple, contains the finest flavor and makes a delightful 
soda-water syrup. 

“The trip to Honolulu was fine, but the steamship 
service is abominable. -The large steamers of the 
Pacific Mail will land you on the islands, but do not 
care whether you ever get back or not. ‘Friends of 
the company take precedence over those who are 
booked for passage long ahead, so that the unlucky 
traveler has to return by any craft on which he can 
secure a berth. 

“The Hawaiian Islands, situated in the middle of the 
Pacific Ocean, have an ideal climate. It is tropical 
and yet the cool ocean breezes make it the most pleas- 
ant spot on earth—travelers generally are agreed that 
it is the most beautiful place in the world. It is im- 
possible to describe the beauties of Honolulu—it is a 


dream, the fulfillment of our pictures of Paradise. 
“The pineapple industry is, next to the growing of 
sugar-cane, the most important. There are three thoy. 
sand acres now under cultivation and about twelye 
million plants, and within the next two years this jn. 
dustry will probably double. There are four large 
canning factories and several smaller ones, and by 
next year the output will be five hundred thousanq 
cases. The pineapples average about seven pounds 
each ; some of them grow to be fourteen pounds, and 
for flavor I believe they surpass any others that find 
their way into the markets of the United States, 
“The canneries are located right on the plantation, 
The pines are brought in when they are dead ripe, 
The meat is a light lemon color, full of juice and js 
a most delicious table delicacy. I believe that the 
Hawaiian canned pineapples far surpass any other 
pineapples sent into this country, both in appearance 
and flavor. This industry is growing and we can 
look for an increased consumption of this most de- 
licious fruit. The canned pineapple surpasses the fresh 
pines sold on the markets of this country. It is packed 
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HAWAIIAN PINEAPPLE PLANTATION—A GIANT PINE. 


when it is ripe. The fresh fruit we purchase here is 
pulled green and allowed to ripen afterward and it 
does not possess that full, rich flavor which so sur- 
prises the traveler who visits these delightful realms. 
I met our friend, John Staff, Jr., on the islands—he 
has made great progress and has introduced some 
improved machinery for packing the pines.” 








©. E. McMEANS, 
Am. Soc. M. E. 


CHAS. A. TRIPP, 
Am. inet. E. £. 


HicHileans & Tripp 


ENGINEERS 


MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 





Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 














The Eby Fruit Knife 


For coring and peeling tomatoes and 
removing the eyes of pineapples. Suc- 
cessful canners will tell you their help 
will core and peel more tomatoes than 
with the ordinary knife, and they will 
be of much more fancy quality. 

We are certainly safe in saying some 
of the women will save enough fruit to 
pay for the knife in one day. 

Sample by mail, postpaid, $0.50 

Price by the dozen, - §.00 

TERMS: Cash with Order. 


For sale by 


P. J. EBY -:- Trotwood, Ohio 
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> TheMachine thatis 


Without a Rival 


=| 





ALL Canners now admit that 
the Invincible String Bean Grad- 
er is the only machine on the market 
|_ worthy of the name. Its work is as 
near perfection as is possible, and 
there is no other machine on the mar- 
ket that can approach the Invincible 

in any regard. 
4 @ Write us for circular and list of 
users. Get your order placed early 


= so as to be sure of getting ready for 
_) the string bean pack in time. 





“5 
=3 


ER CO., SILVER CREEK, N. Y. 


Also Manufacturers of the Invincible String Bean Cutter, Invincible Split Pea Separator, 
Invincible Beet Grader and other Canners’ Specialties. 














National Can Company 
Detroit, Michigan 


---. Manufacturers.... 


ERFECT 
ACKERS’ GANS 
Modern Automatic Equipment 
Ideal Shipping Facilities 


Correspondence Solicited 
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BLISS PRESS FITTED WITH PATENTED STAGGER 
FEED 


In the accompanying illustration is shown a Bliss 
press fitted with patented stagger feed device recently 
designed and built by the E. W. Bliss Company, 33 
Adams street, Brooklyn, N. Y. The attachment can 
be made adjustable for different size blanks, and while 
especially adapted for round work, can be used to a 


aux: aie 
> A - 


decided advantage on irregular shapes. The E. W. 
Bliss Company say that “the many advantages derived 
from it has caused it to meet with ready approval of 
manufacturers who are quick to realize and profit by 
its use in reducing the cost of manufacture, this fact 
being amply testified to by the large number who are 
installing the machine in their factories. 

“The simplicity of the attachment,” they state, “is 
one of its point of merit, overcoming the objections 
which are sometimes brought forward against auto- 
matic stagger feed gang presses. With the attach- 
ment no preparatory slitting of sheets is necessary. 


This will be seen from a description of the operation 
of the machine which is as follows: 

“The sheet from which the blanks are to be cut 
and formed is placed on the table and fed against the 
first finger which, together with the back gauge on 
table, registers the sheet for the first cut, after which 
the press is run continuously, tension being kept on 
the sheet to bring it against the first finger which acts 
in a manner similar to the regular automatic finger 
gauge. As the sheet progresses the scrap is sheared 
from the back by means of knives which cut a true and 
straight edge for gauging the back of sheet on the 
second run, for the starting of which run the stagger 
finger is brought into play by depressing a lever un- 
derneath the table. The sheet is again placed against 
the back gauge and brought up to the stagger finger 
mentioned. After the first cut, the stagger finger is 
automatically disengaged and the first finger again 
comes into play. The sheet is run through until en- 
tirely cut up in the manner described, the stagger 
finger being used alternately to start every other row 
of blanks. By using this stagger method of cutting, 
a saving of 6% to 15% in the amount of stock is 
effected, this varying according to the size of the 
blank. 


“We will here give several illustrations showing the 
saving effected: Take a sheet of tin 20’x28” from 
which you wish to cut blanks requiring a 234” diame- 
ter cut edge. By the old method of slitting the sheet 
into strips and then running through the press, you 
would obtain 70 blaraks from the sheet. By the stagger 
method used in the press shown, 76 blanks are obtained 
from the same size sheet. Another illustration is 
shown in the manufacture of bottle caps for which 
114” cut edge is necessary. By the old method, from 
a sheet 20”x28”, 234 blanks are produced; by the 
method used in the press shown, 270 blanks are ob- 
tained from the same size sheet. These, we think, are 
very good illustrations of the advantages of the 
machine. 

“The gauges are made for continuous and rapid 
operation, materially increasing the output and are 
very accurate, successfully handling decorated stock. 
In large factories where fruit can tops, baking powder 
cans, in fact, where any article of sheet steel, brass, 
tin or copper is made in quantities, the saving which 
is effected is an important feature as it in itself soon 
pays for the cost of the installation of the machine. 

“Another feature we might mention is that the 
scrap is kept entirely separate from the blanks, and 














Hand Cleaner, Etc. 








“SOUTHERN” INSIDE COATED CANS 


As a result of exhaustive experiments covering a period of three years, we have finally 
solved the problem of furnishing an Inside 
Packers desiring to preserve the natural color of Fruits and Vegetables should confer 
with us immediately as the demand is enormous and our capacity somewhat limited. 
Samples, prices and full particulars on application. 

In addition to Packers Cans and Solder Hemmed Caps, our line comprises plain 
and lithographed cans for Coffee, Baking Powder, Confectionery, Paints, Axle Grease, 
Also Wax Top Cans and Friction Top for Syrups and Molasses. 


SOUTHERN CAN COMPANY, 


2. BVERETT GIBBS, President 


oated Can at a greatly reduced cost. 


Baltimore, Maryland 
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KNAPP 
_ LABELERS AND 
BOXERS 


Are Up-to-date in 
Every Particular. 











Our new iron machine represents the highest 
development in Labeling Machinery. It is easy 
\ to operate, not liable to get out of order, does 

Bem wa accurate work and possesses great speed. 

No Canner can afford to be without'a Knapp Labeler and Boxer. Write us for prices and terms, also 

exchange deal proposition. We make several types of Labeling Machines and can supply your needs. 


The Fred H. Knapp Co. 


324 Washington Boulevard, Chicago 


























“BLISS” 
Can Making Machinery 


For 


Sanitary Cans— Packers Cans 









It covers every need of the can manufacturer 
and includes: 


AUTOMATIC CAN BODY FORMING MACHINES 

AUTOMATIC CAP SOLDER APPLYING 
MACHINES 

AUTOMATIC DOUBLE SEAMERS 

AUTOMATIC FLANGERS 

AUTOMATIC CRIMPERS 

TOP AND BOTTOM PRESSES 

GANG SLITTERS 

PASTE APPLYING MACHINES 

ETC. ETC. 


They are time savers and money makers. 
We will be pleased to give details on application. 


E.W. BLISS COMPANY 


33 Adams Street Brooklyn, N. Y. 
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is cut into small pieces which greatly facilitates its 
handling.” 

The Bliss Company state that they will be pleased to 
figure out the exact saving which may be effected by 
the use of this machine on receipt of information re- 
garding the diameter of cut, size of sheet in use, and 
number of punchings actually obtained from each 
sheet. 





ARGUMENTS FAVORING LOWER CLASSIFICATION 
FOR TOMATO PULP. 

J. Ed. Guenther, president and general manager of 
the New Blue Grass Canning Co., Owensboro, Ky., 
has addressed the following on the subject of the 
freight classification of tomato pulp to the Official 
Classification Committee. Mr. Guenther’s argument 
contains a number of strong points which others who 
are interested in tomato pulp can make use of in urging 
the committee to make the rate on this commodity 
more favorable to the packers: 

Owensboro, Ky., May 23, 1908. 
Official Classification Committee, 
144 Liberty street, New York, N. Y. 

Gentlemen: Tomato pulp, as a rule, is the skins and 
cores of tomatoes and the small tomatoes, not worth peeling, 
that come to the canning house. A barrel.of tomato pulp 
will weigh from 450 to 500 pounds gross. The value of the 
empty barrel in which the pulp is packed is about $1.75. 
What is known as ordinary tomato pulp sells, including the 
barrels, at from $2.50 to $3.00 per barrel. 

There is another class of tomato pulp manufactured that is 
made out of the crushed tomatoes, with the skins and cores 
and seeds taken out. This work is done by a pulping ma- 
chine. The latter class of tomato pulp is worth from $4.00 
to $6.00 per barrel. Ordinarily, the selling price would be 
from $4.50 to $5.00 per barrel. 

The cheap tomato pulp is really the waste from the can- 
ning factory. The waste is entirely clean, however, and is 
not what some persons conclude in their own minds is slop. 
Still, it must be cheap in order to induce the makers of 
tomato catsup to buy it. 

There is a large sale for tomato catsup among the poor 
and middle classes, who will buy a 14-o0z. bottle of catsup 
when retailed at 10c per bottle. A case of two dozen of 
14-0z. tomato catsup will weigh about 60 Ibs. Ordinarily, 
the price of the cheap catsup, including the case, the filler 
and bottle, will, including the catsup, cost about 75¢ per 
dozen delivered to points: where the rate of freight will not 
exceed, say, 35e per hundred pounds. In order to sell it at 
that price, however, the packer must sell a considerable por- 
tion of his catsup to points where the rate of freight is 10c, 
l5e and 20c, so as to average the freight cost down to about 
20e per dozen. 

The tomato catsup that retails at 10e per bottle is sold 
by the jobber to the retailer at 85¢ per dozen, the retailer 
sells it for 10e per bottle, three for 25c, so that the con- 
sumer comes into possession of the catsup at a popular price. 

The high-priced catsups, like those packed by Heinz, Snider, 
Van Camp, Curtice Bros., Reid, Murdoch & Co., Franklin 
MacVeagh and others, who sell a 16-0z. bottle of catsup at 
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about $2.25 per dozen, delivered, that retails for 25¢ per 
bottle, is manufactured from whole tomatoes. There should‘ 
be a distinetion in the classification and the rate of freight 
on pulp of the lower grades, and if the Western and Southern 
roads will not permit the shipping of catsup in the same 
car with tomatoes and other canned fruits and vegetables 
the demand for catsup will be greatly reduced, and in that 
way the carriers will suffer along with the manufacturers, 

A low rate of freight on the cheap tomato pulp in par- 
ticular, and all tomato pulp im general, will permit many: 
facturers in the large cities who cannot obtain a supply of 
this material of which to manufacture catsup to get supplies 
at such a price as will permit them to manufacture larger 
quantities of catsup, in the manufacture of which the packer 
requires glass bottles, corks, metal caps, wooden cases, card- 
board fillers and labels, all of which produce a considerable 
amount of revenue to the railroads. i 

In the opinion of the writer, a new industry like catsup- 
making or the production of tomato pulp should be encour- 
aged so as to insure the widest distribution of these prod- 
ucts. The classification heretofore has not been favorable 
to the wide distribution of these goods. The Southern ag 
well as the Western railroads will not permit the shipping 
of tomato catsup in a car with other goods or canned vege- 
tables, yet the cheaper grades of catsup, of which 75 per 
cent is used, do not cost so much per pound and do not sell 
at so much per pound as the very cheapest canned goods, 
which inelude tomatoes, pumpkins and corn, produced in a 
canning plant. 

I trust that you will see the reasonableness of the request 
and will grant the favor desired. Yours truly, 

NEw BLvuE Grass CANNING COMPANY, 
Per J. Ed. Guenther. 





PATENT FOR PEELING FRUIT. 

The California Fruit Canners’ association has just 
been granted a patent for apparatus for removing 
the skin from fruit. The association states that it has 
for a considerable time been trying to cover what it 
believed to be its rights in the process of peeling fruit 
by machinery for canning purposes, and applied orig- 
inally for a process patent which was not granted. 
Other machines now being used for peeling canned 
fruit are said by the association to be infringements 
on its ideas as it claims to have been the first to have 
worked along these lines experimentaly. The asso- 
ciation now has been granted a patent covering the 
spraying of the fruit with water during the process of 
peeling. The, California’ Frujt Canners’ association 
states that it will in the future demand a royalty of 
2% cents a case from all canners in the United States 
using any system covered by its patents in this matter. 
—California Fruit Grower. 





NOW’S THE TIME. 
Quick action is necessary if you wish to sell any 
second-hand machinery before canning commences. 
Send a “Want Ad” to the CANNER today. 




















INVEST 2c— SAVE $2.00 
HOW ? 


WRITE US ABOUT 


BOX PRINTING DIES 


And Sheet Metal Embossing Dies. Prices and Sketches on. Request. 


MANUFACTURERS’ BOX DIE CO., 32-38 So. Canal St, Chicago, Ill. 
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A Fair Starter--Other Good Things Goming 








THE BLAKESLEE GET BUSY 
Simplicity” Can If you intend using the Little Gem Cap-Placen this season. 
Righting TSS sees So wernt cia kame 
Machine 


For use with all 





filling machines. 
Prevents waste! 
Saves money!! 


This machine is 








perfect in every 
detail. It never 


misses. 





Takes the rolling cans and delivers to filler right 





side up. No modern cannery is complete without it. 1 Pon 


Never misses a cap— never feeds deuble. Feeds solder hemmed 
“ The price is right,” $125.00 caps to any can. No complicated machinery to cause delays. Sent 
anywhere on approval. Price, $50.00 


**Latchford’’ Corer and Scalder 


The greatest money-saver in the tomato-packing industry. 





Remove the Core and throw away the Knife. This machine when handled properly will save you over $150 .00 
on every 1000 bushels of tomatoes you receive. It removes the core perfectly, and to a great extent does away with the use of 
the knife. Your peelers will do one-third more work with this machine. You will make an immense gain in number of cans to 
the bushel. Capacity is about 600 bushels of cored tomatoes per day, or enough for twenty-five peelers with four girls work- 
ing at coring machines (shown on rear of scalder). 

Write us for ‘‘Facts and Figures’’ from practical experience with the machine. 


“The Price Is Right’’—$500.00 


Chicago Canners’ Supply Company 


W. J. Latchford, President, Sales Agents 42 River Street, Chicago 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 
Not Later Than Tuesday. 

















WANT ED- 








FOR SALE—One Agars tomato filler at $65, f. 0. b. South 
Lebanon, Ohio; used two seasons. Address ‘‘ XX | 
THE CANNER. 








EXPERIENCED HELP WANTED. 


WANTED—Expert capper operators. Men with a general 
knowledge of canning machinery preferred. Address, stat- 
ing experience and wages required, ‘‘S. C.,’’ care THE CANNER. 








WANTED—Season or annual engagement by all-round, practi- 

eal canner as superintendent, processor, or in charge of ma- 
chinery; good references. Address ‘‘B. B. G. 50,’’ care THE 
CANNER. z 
WANTED—June Ist to October 1st. Competent capper man. 


Two machines. State wages and references. Address J. B. 
Schrott, Gowanda, N. Y. 


POSITIONS WANTED. 
WANTED—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER. 


MACHINERY WANTED. 


WANTED—One Merrill & Soule No. 3 upright kettle, manu- 
factured by Sprague Canning Machinery Company. Ad- 
dress Dysart Canning Company, Dysart, Iowa. 
WANTED—Cyclone pulp machine. Address, giving condi- 
tion and price, Corydon Canning Co., 603 State St., New 
Albany, Ind. 
































BOOKS ON AGRICULTURE. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 


WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CaNNER Publishing Co., 
22 E. Randolph St., Chicago. 


FOR SALE 


MACHINERY. 


FOR SALE—One Zimmerman mince meat cutter; one Wittmer 
No. 1 large 10-knife kraut machine and extra plate with 10 
knives; eighteen imported cabbage correr knives; one Ivan 
Joseph No. 4 Jung & Grimsen cabbage cutting machine and 
one extra disc and knives; one cabbage corer made by Smith 
Co., Buffalo; two cabbage core cutters made by Smith Co., 
Buffalo, and extra knives for above; one 30-horsepower steam 
evaporator made by Hydraulic Press Co., Mt. Gilead, Ohio; 
one No. 1 screw cider press made by Boomer & Boshert; some 
processing tubs and several small corking machines; one olive 
pitting machine. All of the above machinery is practically 
new. Address ‘‘H.,’’ S. W. Corner 14th and Grayson Sts., 
Louisville, Ky. 
FOR SALE—1 Burnham corn cooker, single. 
2 1900 Model corn cutters. 
1 corn mixer. 
Cheap if sold at once. Address Dyer Packing Company, Vin- 
cennes, Ind. 


WANTED—Boiled or Condensed Cider and Vinegar Stock. 


¢ 
Chicago, IL 



































FOR SALE—1 Baldauf Can Filler. caer 
1Monitor Can Filler. 
Merrell-Soule Co., Syracuse, N. Y. 


SEEDS. 


FOR SALE—Twenty bushels of Stowell’s Evergreen sweet 
corn seed.. My own production, and which thoroughly ma- 

tured on stalk. Address Harry Thompson, Ada, Ohio. 

FOR SALE—We have 100 bushels Stowell’s Evergreen sweet 
corn seed, that we will not need. Will sell cheap. Write 

quick. The Esmeralda Canning Co., Circleville, O. 

FOR SALE—25 bushels very fine hand-picked Stowell’s Ever- 
green seed corn. 95 per cent test; $2.00 per bushel. Ad- 

dress S. T. Farmer Canning Co., Storm Lake, Ia. 

FOR SALE—Clark’s Connecticut Early Evergreen corn seed 
—high test; shipment in store Chicago. Inquire of D. W. 

Archer, Room 1048 First National Bank Bldg., Chicago. 

FOR SALE—25 bushels choice Stowell’s Evergreen sweet corn 
seed, 1907 crop, to a quick purchaser at $4.00 per bu. Ad- 

dress Geo. W. DeVilbiss, Stewartstown, Pa. 


FOR SALE—For late planting, extra selecte 

green sugar corn seed. Eastern grown. High germination, 
For prices and samples address Illinois Canning Co., Hoopes- 
ton, fll. 

OR SALE—Chovicest Stowell’s Evergreen, also Crosby’s Early 

Sweet Corn Seed, guaranteed germination 98-100 per cent 
and 25 per cent stronger than that of Sweet Corn seed sold by 
other Seed Houses. Address Dobry Sweet Corn Seed Company, 
St. Paul, Neb. 

FOR SALE—Two thousand pounds selected Indiana Pumpkin 

Seed. The Van Camp Packing Company, Indianapolis, Ind. 
FOR SALE—Several hundred bushels each of the following 

varieties of seed corn: Country Gentleman, Early Evergreen, 
and Acme Evergreen. High germination. For prices and 
samples address Bloomington Canning Co., Bloomington, III. 
FOR SALE—We have a limited amount of Country Gentleman 

seed corn for sale; sample and price on application, Ad- 
dress the DeGraff Canning Co., DeGraff, Ohio. 

FOR SALE—We havé a limited amount of Country Gentle- 
man seed corn which germinates 86 per cent. Samples and 
prices on application. Address C. J. Off, Peoria, Tll. 

FOR SALE—Seed Corn. We have for sale several hundred: 
bushels of Al 1907 crop Acme Evergreen Seed, testing about 
85 to 90 per cent. Prices on application. Address The Gibson 






































- Canning Co., Gibson City, Dl. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLavueuuin, Inc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 


i 


a higher price on account of being on the spot. Warehouses 
frost-proof. Address Wakem & McLaughlin, Inc., 362 [linois 
&t., Chicago. 
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__ CODE BOOKS, ETC. 


FoR SALE—‘ The Book of Corn.’’ This is a work of 500 

by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 


cago. 
IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
ublishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CanneR, 22 E. Randolph St., Chicago. 











FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 





FOR SALE—New book on ‘‘ Celery Culture,’’ by W. R. Beat- 

tie, of Bureau of Plant Industry, U. 8S. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 


MISCELLANEOUS. 


FOR SALE—Formulas for putting up tomato pulp, tomato 

eatsup, sweet pickles, apple butter, sweet cider, etc., without 
sterilizing or using preservatives of any kind. Goods guar- 
anteed to keep for months in open packages. Correspondence 
solicited. Address Patrick Gallagher, Tacoma, Wash., care 
Northwest Conserving Company. 


FOR SALE—New Stone tomato plants ready for the field, 
$1.00 per thousand. Address Humboldt Canning Co., Hum- 
boldt, Tenn. 


WANTED—Two thousand cases spot standard Western corn, 
for spot eash, and one thousand cases future standard 
Western corn. Address ‘‘ Western Jobber,’’ care the CANNER. 


WANTED—500,000 New Stone tomato plants for setting this 
week and next. Wire us best price and date you can ship. 
Address Clay City Packing Co., Clay City, Ind. 


FOR SALE—New Stone tomato plants, the best on the mar- 

ket, being stocky, vigorous growers, and carefully packed 
for shipment by experienced hands. Price, $2.50 per thou- 
sand, delivered to express company. Going fast. Order 
quick if you want to secure any of them. Address Shearman 
Mercantile Co., Indianapolis, Ind. 


FOR SALE—Corn starch; 10 bbls. at a bargain. 
Box 705, Canastota, N. Y. 


FOR SALE—300 bbls. whole tomato pulp free from chemical 
preservative; clean, good color and fine flavor; $5 per bbl., 
0. b. cars Vincennes, Ind., if sold at once. Address Dyer 

Packing Company, Vincennes, Ind. 





























Address 











Processes For Sale 


Tomato Catsup. Corn. 

Tomato Sauce. Tomatoes. 
Tomato Pulp. Succotash., 
Peas (clear liquor). Apples. 
String Beans. Peaches. 
Spinach. Pears. 

Sweet Potatoes. Pineapples. 
Sauer Kraut. Raspberries. 
Cream Hominy. Strawberries. 
Red Kidney Beans, Gooseberries, 
Lima Beans. Whortleberries. 
Baked Beans, Blackberries. 
Pumpkin, Plums. 
Squash. Cherries. 
Roasting Ears, No. 10 cans. All Soups. 


The above processes are furnished by a practical packer of 
25 years’ experience, giving full instructions on varieties used 
for canning and methods of growing the same. Prices for 

Processes reasonable. First-class references furnished. 
Address ‘‘Information,’’ care THE CANNER. 
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PURE JUICE OF APPLES. 

A prominent manufacturer in Europe of a non- 
alcoholic beverage from sterilized apple juice has 
furnished United States Consul-General Pitcairn, at 
Hamburg, with the following information regarding 
the difficulty of securing American dried apples of 
uniform quality: 

My experience has taught me that the difficult problem in 
connection with this industry, namely, to obtain in Europe 
a good, uniform product from American apples, often fails 
for the reason that the apple shipments vary too largely in 
regard to quality. If the apples are dried and pressed 
properly, an excellent beverage can be made therefrom. 
As it is impossible for the European manufacturer to buy 
apples direct from the producer, but is dependent upon the 
jobbers or commission merchants who buy up the goods in 
various places from various , producers, the quality, while 
often good, is frequently very poor. Without payment in 
advance the European manufacturers can not obtain their 
supply, and must, therefore, rely entirely upon the American 
jobbers with whom they have to deal, and, I am sorry to 
say, the users of my patent in Europe complain very much 
about the quality of American shipments received by them. 
The jobbers, however, are not wholly to blame, for the rea- 
son that the drying of apples in the United States is usually 
done on small farms or other agricultural establishments 
devoted to the raising of apples, and by the most primitive 
not be remunerative, to manufacture such beverages from 
fresh fruit. 

It being impossible to purchase in Europe large quantities 
of cheap, uniform fruit, if a company could be formed in 
the United States which would buy and furnish the supply 
of dried apples to the European manufacturers, it would 
accomplish great good in this direction. 

[The names of five European factories making the 
apple juice referred to are listed at the Bureau of 


Manufactures. | 


Why let second-hand canning machinery rust in 
idleness when a CANNER “Want Ad” will find you a 
buyer ? 
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PURE CULTURE VINEGAR BACTERIA. 
DR. D. IN “PURE PRODUCTS.” 


Those organisms are to be described as pure-cul- 
tured, which are cultivated purely individually without 
the presence of any other organisms; in other words, 
those which consist of but one single type. Conduct- 
ing operations by means of pure cultures has the ad- 
vantage of preventing the appearance of secondary 
phenomena produced by other organisms, whose ef- 
fects are undesirable, and which might obliterate or 
disguise the effect of the pure cultures. Pure-cultured 
organisms are extensively employed both in the beer- 
brewing and distilling industries, in which pure cul- 
tures of yeast races play an important part. In these 
very industries the introduction of pure-cultured yeasts 
has been productive of the greatest beneficial results, 
for the final yield, as compared with formerly, has 
become immeasurably better. 

The vast experience gathered in these fields of the 
fermentation industry was now transferred to acetic 
fermentation also, after pure cultures of lactic acid 
bacteria, which in their technical effects greatly re- 
semble vinegar fungi, had shown great results. The 
pure cultures of vinegar bacteria offer the special ad- 
vantage that they keep away those disturbing organ- 
isms which from time to time in vinegar fermentation 
cause the heavy mucilaginous masses, and they also, 
above all, prevent the appearance of mycodermic yeasts 
and vinegar eels. 

As a noxious agent in the manufacture of vinegar, 
main consideration is given to the Bacterium xylinum, 
which is almost always found in old vinegar vats or 
barrels, prepared without’ employing pure-cultured 
yeast fungi. In the Orleans method of vinegar fer- 


mentation, they form thick gelatinous skins on the 
surface, which consume the extract and bouquet ma- 


terials for their further life. If this bacterium de- 
velops at the beginning of the fermentation, it is ca- 
pable of absolutely preventing the appearance of good 
types of vinegar fungi; and when the fermentation is 
completed, it gradually consumes almost entirely the 
acid formed. 

Moreover, as long as the quantity of acetic acid in 
the vinegar is at a low figure, the mycodermic yeasts 
overwhelm and suppress the vinegar bacteria. If, for 
the fermentation of vinegar, mouldy beer or mouldy 
wine is employed, it may happen that no acetic fer- 
mentation at all occurs. The bacteria film which then 
forms on the surface of the liquid in question will not 
consist of vinegar fungi, but of mould yeasts. These 
latter possess the faculty of attacking the alcohol as 
well as the vinegar fungi in the fermenting liquid, 
and, indeed, they do not, like the fungi, form acetic 
acid out of the alcohol, but they change it directly by 
combustion to carbonic acid. 

As a third noxious agent we may refer to the above- 
mentioned vinegar eel. This inhabits the upper sur- 
face of the liquid, as it absolutely requires the oxygen 
of the air. The vinegar eel, as Henneburg showed, 


nourishes itself upon vinegar fungi; it therefore hip. 
ders the formation of the fungous film at the surface 
of the liquid. Indeed, in some vats, where the Or- 
leans method is pursued, it occasionally happens that 
in spite of the most careful preparation of the mash 
as well as the employment of all prescribed raw ma. 
terials, no vinegar fermentation takes place, for the 
reason that the vinegar eels appear in such number 
that any development of the vinegar fungi to film 
formation is impossible. 

As to the culture of the pure-cultured vinegar bac. 
teria, it may be said that this is frequently fraught 
with difficulties. Whereas it is possible in the pure 
culture of yeasts to retain them under the constant con- 
trol of the microscope, this is impossible in the case 
of vinegar bacteria. If it is desired to obtain a pure 
culture of yeasts, the procedure is generally as foj- 
lows: Out of the stage-plate and the covering glass. 
plate a sterile chamber is prepared. Then on the inner 
side of the covering-glass,-drops or lines are drawn 
from the culture fluid containing the yeast in ques- 
tion; these are then individually examined with the 
aid of the microscope to ascertain whether any one of 
the drop or line cultures shows the presence of only 
one cell of the yeast to be cultured, without any for- 
eign organisms. Should such a culture be discovered, 
it is at once matked by means of a drop of ink, so 
that it may at anytime be readily found. The de- 
velopment of this yeast-cell is now. carefully observed, 
it being possible at the: same time to establish the 
presence of foreign. organisms in the line culture, 
which would likewise, in time, multiply. If the yeast 
in the culture is pure, and has grown to a large col- 
ony, it is pricked out with a platinum needle, and, 
while avoiding every possibility of infection, is in- 
noculated upon gelatine. From this point, it is then 
further cultivated by re-innoculation. 

The vinegar bacteria, however, in contrast to the 
yeasts, are very small and in so far as they occur 
singly, as do the quick-vinegar bacteria, they permit 
of but very difficult discovery under the microscope. 
Moreover, they dq not multiply readily and without 
being stimulated in the usual culture fluids; besides 
which, those vinegar bacteria which come into con- 
sideration for culture media and the Orleans process, 
form cell connections or films (so-called zoogloea), 
by reason of which an isolation of single cells of these 
organisms is rendered extremely difficult. The fol- 
lowing method must, therefore, be pursued in the pure 
culture of vinegar bacteria. The bacteria to be cul- 
tured like the vinegar from which the bacteria are to 
be isolated, are innoculated into sterile beer or wine, 
whereupon the culture liquid is allowed to remain 
quietly in a thermostat at 24 to 28 degrees C., until 
a film has formed on the liquid. In place of beer or 
wine, artificial nutrient fluids may also be employed, 
which consist of pepton, yeast extract, some sugar, as 
well as nutrient salts. Of course, in this event alcohol 
and also acetic acid must be added to the nutrient 
fluid, as the acetic acid serves the vinegar fungi as 
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THE CANNER AND DRIED FRUIT PACKER. 


"As Standard as the Hawkins Capper 

















This gas machine is simple, durable 
and practical, uses low grade gaso- 
line, furnishing gas under blast 
through one line of pipe. [No air 


adjustment.| 


Absolutely Automatic. Will positively 
save you 50 per cent over your Carbureter 


Used and endorsed by the largest canners and can makers in 
the world. Machines shipped on approval. 
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a protection against other organisms, and the alcohol 
is necessary to stimulate the vitalistic functions of 
the vinegar fungi. If after some time a film has de- 
veloped upon the culture fluid, it must be microscop- 
ically shown that it consists of vinegar bacteria. From 
this film a platinum-loopful is innoculated upon about 
200 ccm. sterile beer, and the Erlenmeyer flask closed 
with a sterile stopper. By vigorous shaking, the vine- 
gar fungi, which have grown to connected colonies, 
or perhaps other organisms still adhering, are sep- 
arated and disunited as far as possible. From the 
liquid thus prepared, ten drops as sterile as possible 
are innoculated into petri-dishes containing nutrient 
gelatine, so that the drops are distributed over the 
cooled surface of the gelatine as uniformly as possi- 
ble. The petri-dishes are then brought into a so- 
called “moist chamber,” in order to prevent the nu- 
trient gelatine from drying out. 

After several days, small spots will form on the 
surface of the gelatin, which gradually develop to col- 
onies. A part of these colonies plainly show a slower 
further development, whereas another part increases 
in size with considerably greater rapidity. Those 
germs which develop more rapidly on the gelatine 
easily assume a colored appearance, and acquire a 
thread-like character. In this case, mould-fungi cul- 
tures generally come into consideration. These, 
as well as the yeast-fungi cultures, which almost 
always develop more rapidly than the vinegar bac- 
teria colonies, may in this case be disregarded. 
If the yeast colonies are in the early stages, they 
may easily be mistaken for vinegar bacteria col- 
onies. For this reason, every colony which enters 
into consideration must be microscopically examined 
to determine whether a yeast or a vinegar fungus is 
presented. Should a bacteria colony be discovered 
under the microscope, it is marked out appropriately 
and then pricked out with a platinum needle and 
brought into a sterile nutrient fluid. After the colony, 
through shaking up of the nutrient liquid, has been 
properly distributed through it, these cultures are then 
applied to nutrient gelatine. By the aid of the mi- 
croscope these colonies are sought out which are 
adaptable for pure culture; these are then pricked out 
and we then advance to the third and even fourth 
pure culture. In this manner, through the frequent 
distribution, as far-reaching a disconnection of the 
cell films as possible is effected, so that actual pure 
cultures are presented before us. That these cultures 
really do consist of vinegar fungi is proved by the 
culture liquids, which plainly show an acetic odor; 


moreover, in the further treatment of the vinegar 
fungi, a favorable condition for propagation was fyr. 
nished by the fact that they were innoculated into al- 
coholic and acetic culture fluids, whereby the develop- 
ment of other organisms was prevented. 





WANTS TO STANDARDIZE APPLES. 


Congressman P. P. Porter, of New York State, has 
introduced a bill designed to regulate the packing 
growing and marketing -of apples. The introduction 
of this bill is the work of the legislative committee of 
the International Apple Shippers’ Association, com- 
posed of J. S. Clark, M. O. Baker and John W. Ney- 
man. 

The Porter bill provides that the standard measure 
of capacity for all apples packed in barrels be as 
nearly as may be three bushels, the barrel to be of 
no less dimensions than 17-inch head, length of 
stave 28% inches, with bulge circumference not less 
than 61 inches, outside measurement. 

Barrels of the above described capacity and dimen- 
sions shall be marked “standard barrel.” Any barrel 
of less dimensions and capacity shall be marked in a 
plain and indelible manner both on side and top, in 
letters not less than one inch long, “short barrel,” or 
with the capacity in bushels or fraction thereof, or if 
one-half the capacity or dimensions of a standard bar- 
rel, it shall be plainly marked “one-half barrel.” 

It provides that the standard measure of capacity 
for all apples packed in boxes shall be the heaped 
bushel, containing as nearly as may be 2,564 cubic 
inches, and of no less capacity than would be con- 
tained in a box of the following dimensions: 18% by 
12 by 11% inches, inside measurement. Boxes of the 
above described capacity or dimensions shall be 
marked “standard box.” 

Any box of less dimensions or capacity shall be 
marked in a plain and indelible manner, both on side 
and top, in letters not less than one inch long, “short 
box,” or with the fractional part of a bushel it may 
contain. : 

The standard measure of capacity for all apples 
packed in baskets shall be the heaped bushel, contain- 
ing 2,564 cubic inches, and other baskets shall be 
marked “short,” etc. 

The act also provides for specific and definite grad- 
ing of apples. “No. 1” grade and quality shall con- 
sist of healthy, well-grown apples of one variety, 
sound, of not less than 214 inches in diameter, and of 
good color for the variety, of normal shape and not 
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THE WISCONSIN PEA CANNERS’ CO. 
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the SPRINGFIELD VAPORIZING 
FUEL GAS MAGHINE 


@ This machine is the Safest because it 
conforms to the Rule of the National Board of 
Fire Underwniters that most approved Sas 
Wachines must have their Carburettors 
located 30 feet from the building. 








© It mingles a measured quantity of air with a 
measured quantity of Naphtha (Stove Gaso- 
line, Automobile Fluid, or Crude Distillate), 
producing a uniform gas of most desirable 
quality, which is conducted to the bumers 
through the one pipe system. 


@ A gallon of Naphtha contains more heat 
units than a gallon of 86° gasoline. Users 
of former methods should consider the great 
economy effected by this method. 


GILBERT & BARKER MFG. CoO., 82 4th Avenue, NEW YORK 
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THE 20TH CENTURY GAS MACHINE will rid you of these troubles. 
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HEAT. By our method of producing and applying the gas, you can greatly 


improve your service and reduce the gas consumption. USES CHEAPEST 
GASOLINE or DISTILLATE WITHOUT WASTE. 


MAKES BIG SAVINGS. 


Furnished on 30 DAYS’ TRIAL. If machine does not meet your 
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less than go per centum free from scab, worm holes, 


bruises and other defects, and properly packed. 

“No. 2” grade and quality shall consist of apples 
of not less than nearly medium size for the variety, 
healthy, and not less than 85 per cent free from scab, 
worm holes, bruises and such other defects as cause 
material waste, and properly packed. 

The bill contemplates that the enforcement of this 
act shall be under the direction of the Department of 
Agriculture of the United States, and the Secretary of 
Agriculture shall appoint a green fruit commissioner 
with a sufficient appropriation to carry it into effect. 


WHEN TO ADVERTISE. 

Does it pay to advertise when your books are full 
of orders? Do you want your business to continue its 
growth and to stay young Or do you believe it is 
time for your business to grow old and take to an 
easy chair? When a man feels that way he is already 
on the toboggan slide. Don’t promise yourself that 
you will begin advertising when orders slacken. You 
won't; you will feel too poor, and besides, it will be 
too late. The time to advertise for work for the rainy 
day is now. Orders from advertising rarely get into 


the shop in less than six months, and it never hurts 
your reputation or your profits to have to turn away 
orders. Some customers are always willing to wait 
longer or pay more than others aid the opportunity 
to sell many such people is to be prized. While de. 
mand is great, you take the pick or skim the cream, 
and when demand naturally slackens you will still 
have plenty to do. Advertize as long as you expect to 
remain in business.—Advertising Magazine. 





DO THE THING THROUGH. 

Do it decisively, completely, and have done with. it 
fur all time. Round it up so that no ghost of unfin- 
ished detail can ever haunt you. 

The thing half-started and laid down with loose 
ends is picked up again in a tangle. 

Brain-fag and nerve-exhaustion—failure—come, 
not from the work we have to do, but from the work 
we make of our work. 

Do-the-thing-through is the system that simplifies— 
the system that pays. 

The circling gull has no destination—it’s the 
straight-away crow that reaches the cornfield.—Sys- 
tem. 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price compete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois. 











The HARRIS PATENT POWER HOIST anv CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
f. O. B. cars Rome, N.Y. For 
further iaf ion and rs 

address 





























Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. Y. 
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THE CANNER AND DRIED FRUIT PACKER. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 


—— 











wat aE THE STAR 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a: Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE [- - - - CHICAGO 




















THE CANNER AND DRIED FRUIT PACKER. 











FARNUM BROKERAGE CO. 


(INCORPORATED). 


Merchandise Brokers 








KANSAS CITY 
MoO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 

















which attack Tomatoes, and remedies for control. 
pages, 75 cents. 





TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and di 





BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 
Order through THE CANNER, 


Illustrated, 150 
Order through THE GANNER. 











SPRAGUE CANNING 





Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size ard any 
capacity desired. 


For further particulars address 


[| 5 Wabash Avenue, CHICAGO 


MACHINERY CO, 





Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 


+ 





THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 
5 Wabash Ave., CHICAGO, ILL. 


FACTORY 
HOOPESTON, ILLINOIS 


DANIEL G, TRENCH & CO GENERAL AGENTS 
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THE CANNER AND DRIED FRUIT PACKER. 





~~ ONOKO 


BABBITT METAL 


For All Machinery Bearings 


ONOKO METAL. H | 





EVERY BAR IS GOOD 


Is mixed by expert metal mixers, directly under the supervision of 
a practical chemist, whose work is to see that the original metals 
used are absolutely pure; that each proportion is added at exactly 
the proper temperature; that the quantities are accurately weighed, 
and that the whole is mixed and blended into the perfect finished 
metal. 

“ONOKO” is absolutely as represented. It has been used and 
tested in many different bearings and many different ways—at 
high speed and under crushing loads, and doing all the work so 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 
bar, and every bar is good. 


H.Channon Company. 


Chicago. 











THE ART OF 





Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. -Formulas and Recipes 
Actually Used by the Author and Prominent Packers 


In offering to the canning trade this work we do so in the 
belief that it is a plet prehensi 
text book on the art of canning. 


PRICE $5.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 





























Patents « Trade-Marks 


Food and Drugs Act Opinions 








9 9 9 


JOSEPH M. BOWYER 


1110 F. STRYET, WN. W. 
WASHINGTON, 0. C. 


Attorney at Law and 
Solicitor of Patents. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning and Preserving 











WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. 


Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” § Wabash Ave, Chicago 





























THE CANNER AND DRIED FRUIT PACKER. 








Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 

Machines for 
Canning Purposes 


608 Page Catalogue 
for the Asking 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 





FOR NEW SUBSCRIBERS 














THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., - Chicago 





Please send us THE CANNER AND DriEp Fruit 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 

















Th reuuteitegiz. ot 


_ 


SOSH S SHHOOS SSSSOOH HD FHOOHSSOSOOOD 


DIRECTORY 


Canners and Packers of 
North America 


Ad 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1908 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1908 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
5 Wabash Ave., Chicago 








GOOD BOO KS aa 
Camner’s Library 


with Bacteriological 

Technique, by E. W. Duckwall, M.S.; 500 pages; 

$5.00. Postage, 29 cents. 
Silos, Ensilage and Silage. 








Canning and Preserving, 


By Manly Miles, 
M.D., F.R.M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. LDllustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated, 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., 
Chicago. CASH WITH ORDER. 
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ASSOCIATIONS 


The associations listed below include the principal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 








National Canners’ Association. 
CHAS. 8. CRARY, President, L. A. SEARS, Vice-President, FRANK E. GORRELL, Sec’y and Treas., 
Hoopeston, Ill. Chillicothe, Ohio. Bel Air, Md. 
Dues: Nothing for members of other associations. Persons or firms not members of other organizations, $10 per year. 


Gestern Packers’ Canned Goods’ Association. 


L. J. RISSER, President, W. BR. ROACH, Vice-President, FRIEND F. WILEY, Sec’y and Treas., 
Onarga, Ill. Hart, Mich. Edinburgh, Ind. 
Dues: $10 per year. Active canners in Colorado, Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohio, 
Utah and Wisconsin are eligible for membership. 








Southern Canners’ Association. 
B. A. CRADDOCK, President, J. C, SAUNDERS, JR., Vice-President, F, RHODES, Sec’y and Treas., 
Humboldt. Lebanon, Whitsville, 








Obio Canners’ Hssociation. 
J. C. WARVEL, President, WM. T. BELL, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Wauseon. Circleville. Waynesville. 





Tri-State Packers’ Association. 
W. 0. HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del, ROBT. 8S. FOGG, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 


Any person or firm smesens in the cking of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shore of 
Virginia may become a member. Annual dues: $5, 





Gulf Coast Canners’ Association. 

CHARLES H: TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I, HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 

Canners and packers in the gulf coast states are eligible to membership. 


Canners’ League of California. 


L. F. GRAHAM, President, San Jose. F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisco, 
HOWARD C. ROWLEY, Secretary; Sacramento. JAY DEMING, Treasurer, San Francisco. 











New York State Canned Goods Packers’ Hescciation. 

JAMES P. OLNEY, President, E, 8. THORNE, Vice-President, A. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Rome, N. Y. Geneva, N. Y. Utica, N. Y. Rome, N. Y. 

Any person, firm or corporation engaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 








Iowa Canners’ Association. 

JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Sec’y and Treas., 
Independence. Marshalltown. Cedar Rapids. 

Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 








Minnesota Canners’ Association. 
M. H. HEGERLE, President, H. C. BULL, Vice-President, H, E, VAUX, Sec’y and Treas., 

St. Bonifacius. Cokato. Faribault. 
Canners in Minnesota are eligible. Annual dues: $5. 


Missouri State Canners’ Association. 
R. B. GILLETTE, President, Marionville. F. KNICKERBOCKER, Vice-President, Savannah. L. I. MOORE, Sec’y and Treas., Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. 


@isconsin Canners’ Association. 

M. 8. BAILEY, President, WM. LARSEN, Vice-President, W. 0. LEITCH, Treasurer, H. W. LANDRETH, Secretary, 
Chippewa Falls. Green Bay. Columbus. Oconto. 

Those engaged in the canning business in Wisconsin are eligible to membership. 


Canning Machinery and Supplies Hssociation. 
E. M. LANG, JR., President, JOHN T. STAFF, Secretary, THOS, A. SCOTT, Treasurer, GEO. W. COBB, Vice-President, 
Portland, Me. Terre Haute, Ind. Cadiz, Ohio. Fairport, N. Y. 


National Canned Goods and Dried fruit Brokers’ Association. 


WALTER A. FROST, President, J. L. FLANNERY, JR., Secretary, H. C, GILBERT, Treasurer, 
Chicago, Il. Chicago, Ill. St. Louis, Mo, 
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PACKERS’ CANS 


3 


Have You Ever Used Wheeling Cans? 


Do you want to make a pack without having a claimP , 
Have you ever figured your loss of Profit on leaky cans, ~ 
your expense of cleaning other cans spoiled by leaks ? , 


Do you want to get rid of having Corn turn Black at © 
the seam of can? 
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WILL DO !> 


If you have not placed your order, = - *write us. If we | 
can not convince you that you should us . + eeling Cans, talk — 
with our customers. You will find them — - véry section of*the — 
Central States. Better let us send you © sample Car Load. | 
Guaranteed to be better than any you ever used. Ht 





WHEELING CAN ComPANy’ 
OLIVER J. JOHNSON, President 2 


WILLIAM DUGDALE, Sales Agent for indiana and Kentucky, 301 Majestic Bidg., Indianapolis, Ind. : 
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